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The  “Elgin”  Grill 

WITH  LIFTING  TOP  PLATE. 


This  pattern  isVimilar  to  our  well-known  and  popular  Grillers 
with  the  exception  Njat  it  is  fitted  with  an  extended  top  plate 
(which  is  hinged)  containing  a'  Boiling  Burner  with  a separate 
supply  tap. 


It  is  also  fitted  with  hinged  drop  deflector  plates  and  strong  * 
cast  base  plate,  and  a drop  door  to  entirely  enclose  the  grilling 
space,  as  engraved.  Many  other  patterns  and  sizes  made. 


Smoothing  Irons 


Made  in  several 
sizes,  . 

varying  in  weight  ~ 
from 

5J  to  I l£  lbs. 


INTERNALLY  HEATED. 
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WARRINGTON,  MANCHESTER, 
and  LONDON 


The  “DEFIANCE” 


Rapid  Water  Heater 

With  Patent  Automatic 
Gas  and  Water  Valves. 

The  most  Up-to-date  Qeyser  manufactured. 

This  Heater  excels  in  Rapid  Heating  and 
Economy  in  Gas,  and  is  fitted  with  our  Patent 
Automatic  Gas  and  Water  Valve,  which, 
when  a flow  of  water  is  started  through  the  Heater, 
automatically  comes  into  operation  and  turns  on  the 
gas  supply.  When  the  water  supply  is  stopped,  the 
valve  immediately  reduces  the  gas  supply,  leaving 
only  a small  pilot  light  on  each  jet. 

The  water  tap  must  be  fitted  on  the  supply 
before  entering  the  Heater,  and  no  tap  or  other 
obstruction  placed  on  the  outlet  spout,  as 
the  Heater  itself  is  not  constructed  to  stand 
pressure.  A side  supply  for  lavatory  basin  can  be 
taken  from  this  Heater,  the  coupling  A,  shewn  on 
engraving,  being  provided  for  this  purpose. 

Made  in  four  sizes. 

Many  other  patterns  made. 


“ Tweed  ” 
Wash  Boilers 

These  Boilers  are  made  in  strong 
gauge  copper,  tinned  inside,  mounted 
on  cast  stand,  with  galvanized  sheet 
outer  casings,  and  cast  hinged  lid  and 
flue  outlet  also  galvanized. 

Made  in  six  sizes. 

Many  other  patterns  made. 
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“ Fletcher ” 
Gas  Fires 


Made  in  a great  variety 
of  patterns  and  in  sizes  to 
suit  all  sizes  of  rooms. 

Neat  and  artistic  designs. 

Best  workmanship. 

Fitted  with  latest  im- 
provements, including  our 
Patent  Non^Lighting  Back 
Burner. 

Superb  finish. 

Economical  in  use  and 
ensure  perfect  results. 


“Borneo"  No,  1 3. 


The  “Fletcher” 
Gas  Radiators. 


Strong  and  simple  in  construction. 

Heat  under  absolute  control. 

Do  not  give  off  smell  or  dangerous 
fumes. 

No  danger  of  explosion  through  un' 
reliable  automatic  arrangements. 

Nothtngto  get  out  of  order. 

Rapid  in  heating,  clean,  safe  and 
economical  in  use. 

Many  sizes  and  patterns  made. 


“Floresta"  Gas  Radiator. 
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Anthracite 

OR 

Coke  Stoves. 


The  average  cost  for 
Coke  or  Anthracite 
Coal  is  about  2-jd. 
for  14  hours. 


Specially  designed  for 
Halls,  Classrooms  and 
Apartments,  where 
open  fireplaces  are  not 
desired  and  where 
a steady  warmth  is 
required  without 
frequent  attention  to 
the 


NO  DUST. 


DRAUGHT 

PERFECTLY 

REGULATED. 


□ 

NO  SMOKE. 


"Atlco"  No.  6 S. 


MADE  IN  SEVERAL  PATTERNS  AND  SIZES. 


DOMESTIC  COOKERY 


WITH  SPECIAL  REFERENCE  TO 


COOKING  BY  GAS. 
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Sandwiches  which 
satisfy  and  sustain 

LEMCO  spread  thinly  on  hot  buttered 
toast  is  most  delicious. 


So  different 
from  ordinary  sandwiches,  which  often 
are  far  from  being  palatable  or  appetising. 
Lemco  toast-sandwiches  are  nutritious, 
wholesome  and  digestible,  and  always  a 
welcome  change.  For  ladies  desiring  a 
hasty  mid-day  meal,  sportsmen,  travellers, 
and  for  business  men  who  need  a hurried 
snack  in  the  office,  Lemco  sandwiches  are 
just  the  thing. 

Mothers  should  let  their  children  have 
Lemco  toast-sandwiches  for  breakfast,  for 
the  evening  meal,  for  school-luncheon. 
Lemco  is  a digestive  as  well  as  a food,  and 
enhances  enormously  the  nutritive  value 
of  other  foods  eaten  with  it. 

Thames  House.  London  E.C. 
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Mantels,  Mantel  Registers,  etc. 


We  make  a large  variety  of  patterns  and 
sizes  of  Mantels  and  Mantel  Registers, 
in  fine  cast,  or  best  finishes. 

ALSO 

INTERIORS,  OVERMANTELS,  COAL  RANGES, 

* 

BATHS,  LAVATORY  STANDS,  Etc. 


PREFACE 


TO  THIRTY-FIRST  EDITION. 


"yHE  sale  of  many  thousands  of  copies,  and  the  numerous 
letters  which  I have  received  from  many  parts  of  the 
world  have  shown  that  the  labour  spent  in  producing  this 
work  has  not  gone  unappreciated,  but  that  the  book  has 
fulfilled  the  hope  expressed  in  the  Preface  to  the  First  Edition 
and  justified  its  title. 


The  present  reprint  is  sent  forth  in  the  confidence  that 
those  who  desire  a general  practical  acquaintance  with  the 
preparation,  cooking  and  dishing  of  food  will  continue  to  find 
the  book  a never  failing  help  in  need. 


H.  M.  YOUNG. 

Harston,  Cambs., 

11  th  March , 1913. 


Domestic  Cookery, 

WITH  SPECIAL  REFERENCE  TO 

. . Cooking  by  Gas.  . . 


SOUPS. 


UNDER  this  heading  are  comprised  Broths,  Consommes, 
Soups,  and  Purees.  We  will  not  enter  into  the  controversy 
as  to  the  exact  application  of  each  of  these  terms  more  than 
to  remark  that  “Puree”  indicates  that  the  Soup  is  thickened  by 
the  addition  of  vegetables,  &c.,  rubbed  through  a sieve,  and  that  the 
other  terms  are  almost  promiscuously  used  for  Soups  with  or 
without  vegetables,  and  which  are  usually  of  not  more  than  a 
creamy  consistency. 

Much  has  been  written  and  said  about  the  dietetic  qualities  of 
Soup,  but  probably  its  principal  value  is  to  serve  as  an  introduction 
to  the  dinner,  and  to  some  extent,  perhaps,  to  counteract  a tendency 
to  over-eating.  Not  much  nutriment  is  to  be  found  in  the  majority 
of  Soups,  and  those  which  contain  much  vegetable  and  high 
seasoning  are  not  very  easy  of  digestion,  but  a light  Soup  taken 
with  bread  or  Choux  Balls  (No.  667)  is  agreeable,  appetising,  and 
unquestionably  beneficial. 

The  constituents  which  enter  into  Soups  are  most  numerous, 
but  practically  all  rely  upon  the  basis  of  meat  and  vegetables. 

— x — 


B 


garnishing,  seasonings, and  flavouring  oi  many  kinds  and  in  various 
combinations  serving  to  make  up  the  vast  array  of  Soups  whose 
number  is  still  added  to  day  by  day. 

The  very  foundation  for  a Soup  is  Stock  {see  Nos.  48  and  51 ) 
The  careful  cook  or  housewife  always  keeps  the  Stockpot  replenished 
with  whatever  may  be  available,  such  as  skeletons  of  fowl,  game, 
&c.,  trimmings  and  remains  of  joints,  fresh  bones,  and  so  forth. 
These  are  all  of  service  in  preparing  stock  for  ordinary  Soups,  but 
where  anything  special  is  required,  clear -Soup  in  particular,  the 
stock  should  invariably  be  made  with  great  care  from  fresh  meat 
only.  Beef  is  the  best  for  brown,  and  veal  and  poultry  for  white, 
stocks  Mutton  is  not  so  good  and  should  not  as  a rule  be  used, 
except  where  particularly  indicated,  as  in  Mutton  Broth.  Great 
saving  of  time  and  trouble  is  effected  by  preparing  the  stock  the 
day  before  it  is  wanted,  and  the  flavour  is  much  improved,  in  all 
cases  stock  should  be  FREED  FROM  FAT.  The  best  way  to  do 
this,  when  the  stock  is  cold  and  jelly-like,  is  to  dip  a spoon  in  hot 
water,  lift  off  the  fat  with  it,  and  remove  the  small  quantity 
remaining  with  a cloth  wrung  out  of  hot  water.  If  the  stock  is 
hot,  or  liquid  when  cold,  skim  off  as  much  as  possible  with  a spoon, 
and  complete  the  removal  by  drawing  strips  of  soft  paper  over 
the  surface. 

For  Brown  Soup  a brown  stock  is  generally  used  (see  No.  48), 
and  the  proper  colour  obtained  by  frying  the  vegetables  in  butter 
(which  also  adds  much  to  the  flavour),  and,  if  necessary,  by  the  add- 
ing of  a little  browning  {see  No.  733)  on  completion.  It  may  be  noted 
that,  whereas  fat  in  Soup  is  very  objectionable,  butter  is  quite  the 
reverse.  When  stock  is  not  to  hand,  the  Liebig  Company’s  Extract 
of  Meat  is  very  useful  to  give  flavour  and  colour,  and  it  may  be 
added  at  the  last  moment  to  a clear  Soup  without  clouding. 

In  the  use  of  vegetables,  herbs,  and  seasonings,  care  should  be 
taken  that  no  particular  ingredients  predominate.  Seasonings  are  to 
be  used  with  great  caution  in  all  cases,  and  peppercorns  are 
preferable  to  ground  pepper  as  a rule.  The  art  of  seasoning  is, 
indeed,  one  requiring  the  exercise  of  the  most  discriminating 
taste  and  best  judgment  of  the  cook  ; mechanical  adherence  to  fixed 
quantities  of  salt,  pepper,  and  cayenne  is  to  be  deprecated. 
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THE  CLEARING  OP  SOUI’S. 


Soups,  if  intended  to  be  cleared,  should  be  allowed  to  stand 
until  quite  cold  and  the  fat  carefully  removed.  To  the  strained 
stock  is  added  shredded  lean  beef  and  white  of  egg,  the  whole  brought 
slowly  to  the  boil  with  constant  stirring,  boiled  well  up  and  allowed 
to  stand  covered  for  about  a quarter  of  an  hour.  Place  a clean 
linen  cloth  over  a sieve  in  a bowl  {see  Plate  No.  1 1 ),  pour  through 
about  a quart  of  boiling  water,  throw  this  away , then  pour 
through  the  Soup.  If  not  quite  clear  at  the  first  attempt,  repeat  the 
straining  once  or  twice.  The  crust  which  rises  to  the  top  of  the 
pan  forms  an  excellent  filter,  and  every  care  should  be  taken  to 
make  the  Soup  quite  clear. 

Almost  all  vegetables  may  be  used  as  a garnish  for  clear  Soup. 
Carrots  and  turnips  should  be  cut  in  fancy  shapes  or  fine  strips 
(Juliennes,  &c.,  No.  IS).  Other  garnishes  are — grated  parmesan 
cheese,  Italian  pastes,  vermicelli,  savoury  custards  cut  in  fancy 
shapes,  toasted  or  fried  sippets  of  bread,  and  little  balls  of  pate  a 
choux,  these  last  baked  and  served  in  a serviette. 

Soups  are  thickened  by  the  addition  of  flour,  sago,  arrowroot, 
or  potato  flour.  A very  good  way  to  add  flour  is  to  mix  it 
thoroughly  with  butter,  form  into  a ball,  drop  it  into  the  Soup 
and  allow  to  dissolve.  If  carefully  done  there  need  not  be  any 
fear  of  lumps  of  flour  in  the  Soup. 


THE  COOKING  Or  STOCKS  AND  SOUPS. 

For  the  preparation  of  Soups  and  Stocks,  no  more  perfect 
apparatus  could  be  designed  than  the  Gas  Cooking  Range.  Long 
and  gentle  simmering  can  be  carried  out  with  ease  and  exactitude, 
and  fast  boiling  and  waste  of  both  fuel  and  food  entirely  avoided. 
Even  a simple  boiling  burner  will  be  found  of  the  greatest  ser- 
vice in  this  branch  of  the  art  on  account  of  its  simple  and  ready 
adjustment  to  the  varied  requirements 
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SOUPS. 

cALMOND  SOUP 


(Soupe  aux  Amandes). 


*4  lb.  sweet  almonds 
1 head  celery 
1 teaspoonful  peppercorns 
1 oz.  butter 
1 oz.  flour 

1/4  oz.  bitter  almonds 


1 medium  onion 
1 pints  white  stock 
1 teaspoonful  salt 
1 % pints  milk 
K pint  cream 


No.  1. 


Blanch  and  pound  the  almonds,  then  boil  them  1 hour  in  the 
stock  with  the  peppercorns,  onion  and  celery  ; rub  through  a hair 
sieve  with  the  back  of  a wooden  spoon.  Heat  the  butter  in  a 
saucepan,  without  browning  it,  add  flour,  mix  until  smooth,  add  the 
milk  and  stir,  boil  2 or  3 minutes,  then  add  stock  and  salt; 
reheat ; put  the  cream  into  a tureen  and  add  to  it  the  soup.  Serve 
at  once. 


cARTICHOKE  SOUP 

{Soupe  puree  de 

2 lbs.  Jerusalem  artichokes 
1 ozs.  butter 
1 potato 

1 medium  onion 
l/t  pint  milk 


No.  2. 


Topinam  hours) . 

2 bay  leaves 

1 teaspoonful  white  peppercorns 
1 teaspoonful  salt 
1 quart  white  stock 


Cut  up  the  vegetables  into  slices  and  put  into  a saucepan  with 
the  butter,  fry  lightly  a few  minutes,  taking  care  they  do  not  brown ; 
then  add  the  stock,  peppercorns,  salt  and  bay  leaves.  ' Simmer  for 
1 hour.  Pass  through  a wire  sieve,  rubbing  the  pulp  through  with 
the  back  of  a wooden  spoon;  pour  back  into  the  saucepan,  add  the 
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milk,  a little  more  seasoning  if  required,  and  heat  up.  If  liked 
i^/  pint  of  cream  may  be  put  into  the  tureen  and  the  soup  pouied  to 
it.  Serve  with  toasted  bread  cut  in  small  squares. 


No.  3. 


cASPARAGUS  SOUP 


(, Soitpc  aux  Asperges). 


20  heads  of  asparagus 
1 small  onion 
1 oz.  flour 
1/4  pint  cream 
1 oz.  butter 

1 quart  good  white  stock 


A bay  leaf 

A few  sprigs  parsley 
Yolks  of  2 eggs 
1 teaspoonful  peppercorns 
Salt 


Cut  off  the  tops  from  the  asparagus  and  put  on  one  side.  Cut 
up  the  stalks  in  slices,  also  the  onion,  put  these  into  a pan  with  the 
butter  and  fry  gently  10  minutes;  add  the  flour,  then  the  stock, 
peppercorns,  bay  leaf  and  parsley,  and  simmer  slowly  1 hour. 
Rub  through  a line  hair  sieve,  add  cream,  yolks  and  salt;  reheat, 
but  take  care  not  to  boil  it.  Just  before  serving  throw  in  the 
asparagus  tops,  which  should  be  iirst  cooked  in  a little  boiling  stock 
containing  a little  salt  and  soda. 


Put  the  butter  into  a saucepan,  heat  till  brown,  then  brown  in 
it  the  onions  cut  up  in  rings ; remove  onions  from  pan,  and  brown 
the  flour  in  the  butter;  then  add  the  water,  stir  till  smooth,  allow 
this  to  boil,  put  back  the  onions,  and  add  the  remaining  ingredients, 
the  vegetables  and  meat  cut  into  small  squares ; simmer  very  slowly 
1 hours,  pass  through  a wire  sieve,  remove  the  meat,  and  rub  as 
much  of  the  vegetables  through  the  sieve  as  possible.  Put  the  soup 
back  into  the  saucepan  with  the  meat  and  forcemeat  balls  (made  as 
Wo.  55) ; simmer  again  10  minutes,  skim  off  the  fat  if  necessary,  and 
dish. 


No.  4 


BROWN  SOUP  O&ith  Forcemeat  Balls ) 

( Puree  brune  aux  Boulettes). 


% lb.  lean  beef 

1 good-sized  carrot 

2 onions,  medium  size 

1 teaspoonful  peppercorns 
1 good  teaspoonful  salt 
A few  sprigs  of  parsley 
A stalk  of  celery 

3 pints  water 


1 small  turnip 

1 tablespoonful  mushroom  ketchup 

1 bunch  sweet  herbs 

1 Y-z  ozs.  butter 

1%  ozs.  flour 

3 or  4 cloves 

Forcemeat  balls 

Browning,  if  needed 


CARROT  SOUP 


No.  5. 


{Soupe  aux  Ccirrottes). 


54  doz.  medium  young  carrots 
i oz.  butter 
i oz.  flour 
i stalk  celery 
Bunch  sweet  herbs 


lb.  lean  ham 
i good-sized  onion 
i quart  brown  stock 
Salt 

54  teaspoonful  peppercorns 


Slice  all  the  vegetables  and  fry  them  in  the  butter,  add  the  flour, 
stir  and  add  next  the  stock,  then  the  remaining  ingredients.  Boil 
l hour,  rub  pulp  of  vegetables  through  a sieve,  reheat  and  serve. 
A garnish  for  this  soup  may  be  made  by  stripping  off  the  red  part 
from  2 carrots,  cutting  this  into  very  fine  strips  about  l inch 
long,  and  boiling  5 minutes  in  water;  drain,  and  add  to  soup 
when  serving. 


No.  6. 

CELERY  SOUP 

( Soupe  aux  Celeris). 


1%  quarts  white  stock 
i oz.  butter 

1 oz.  flour 

2 heads  celery 


54  pint  cream 
i tabiespoonful  salt 
% teaspoonful  peppercorns 


Wash  and  cut  up  the  celery,  boil  in  the  stock  with  the 
peppercorns  until  tender,  and  rub  through  a hair  sieve.  Put  the 
butter  into  a pan,  let  it  get  quite  hot,  but  not  brown;  add  the 
flour,  mix  until  smooth,  add  the  stock,  boil  2 or  3 minutes, 
add  salt;  put  the  cream  into  a tureen  and  pour  in  the  soup. 
Serve  at  once. 


No.  7. 

CHICKEN  BROTH  “ 

( Bouillon  de  Poulet ). 


1 chicken  or  fowl 
1 carrot 
1 small  lettuce 
Small  turnip 
1 teaspoonful  salt 


2 tablespoonfuls  flour 
2 tablespoonfuls  rice  or  barley 

1 onion 

2 stalks  celery 

3 pints  water 


Cut  the  onion,  lettuce  and  celery  into  small  pieces,  lay  at 
the  bottom  of  a saucepan,  on  this  place  the  fowl  trussed  for 
boiling,  round  it  place  the  carrot  and  turnip  just  divided.  Pour 
round  the  water,  add  the  rice  or  barley,  simmer  slowly  \'/2 
hours.  Lift  out  the  fowl  and  serve  with  veloute  sauce  (No.  98). 
Moisten  the  flour  with  a little  water,  add  to  broth  with  salt. 
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Lift  out  carrot  and  turnip,  and  serve.  If  a richer  soup  is  required, 
joint  the  fowl  and  boil  for  2^  hours  in  the  water  before  the 
vegetables  are  added,  then  proceed  as  above. 


No.  8. 


COTTAGE  SOUP 


(Sou pc  a la  Paysanne). 


i large  carrot 
i onion 
i small  turnip 
i stalk  celery 
i quart  stock 


Bunch  sweet  herbs 
i oz.  butter 
i oz.  flour 
Salt 

Y>  teaspoonful  peppercorns 


Slice  all  the  vegetables,  fry  them  in  a stewpan  with  the 
butter  until  brown,  add  the  flour,  stir  and  add  stock,  salt,  herbs 


and  peppercorns.  Boil  yz  hour,  rub  vegetables  through  a wire 
sieve,  reheat  and  serve.  A little  browning  (No.  733)  may  be 


added  if  necessary. 


No.  9. 


CRESSY  SOUP 

(Puree  Crecy). 


3 large  onions 

y2  doz.  good-sized  carrots 
Bunch  sweet  herbs 

4 cloves 

i blade  mace 


2 ozs.  butter 
2 ozs.  rice 
5 pints  stock 
Salt 

i teaspoonful  peppercorns 


Make  butter  hot  in  a stewpan,  slice  onions  and  fry  in  butter 
until  brown,  then  add  the  stock,  carrots  sliced,  mace,  herbs,  cloves 
and  peppercorns.  Boil  gently  for  about  y hour,  or  until  vege- 
tables are  tender.  Pass  through  a wire  sieve  and  rub  through  as 
much  of  the  vegetables  as  possible;  add  salt  to  taste,  put  back 
in  pan,  boil  y.  hour  to  make  the  soup  creamy,  then  add  rice 
and  boil  1 5 minutes.  A few  green  peas  may  be  added  to  garnish. 


FISH  SOUP 

(Soupe 

1 fish  about  x lb. — mackerel  or 

haddock 

Some  fish  bones  or  skin 

2 stalks  celery 
2 ozs.  flour 

Yi  teaspoonful  peppercorns 


No.  io. 


Poisson). 

Y pint  milk 

1 large  onion 

2 quarts  water 
i oz.  butter 

i Yt  teaspoonfuls  salt 
A little  chopped  parsley 


Skin  and  fillet  the  fish,  put  the  bones,  skin,  and  any  other  fish 
trimmings  into  a saucepan  with  2 quarts  of  cold  water  and  the 
salt;  bring  to  the  boil  and  skim  thoroughly,  add  celery,  pepper- 
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corns,  and  onions;  boil  for  \%  hours;  pass  through  a sieve. 
Melt  butter  in  a pan,  add  the  flour,  stir  till  smooth,  then  add  milk  ; 
allow  this  to  boil  3 or  4 minutes,  then  add  soup  and  a little 
minced  parsley  if  liked,  also  the  fillets  of  fish  cut  in  small  pieces; 
boil  8 or  to  minutes,  and  serve. 


BOWL,  SIEVE  AND  CLOTH,  ARRANGED  FOR  CLEARlft 
SOUPS  AND  JELLIES. 

GAME  SOUP  !»• 

(i Soupe  an  Gibier). 


Game  bones  fresh  or  cooked 
ozs.  butter 
i onion 
i carrot 
y2  head  celery 
i small  turnip 
y2  teaspoonful  peppercorns 


Bunch  sweet  herbs 
2 quarts  brown  stock 
4 whites  of  eggs 
lbs.  raw  meat 
Salt 

y2  lb.  cold  game 
Savoury  custard  (No.  53). 


Heat  the  butter  in  a stewpan,  add  all  the  vegetables  and  fry 
brown,  add  the  peppercorns,  herbs, game  bones, and  stock;  simmer 
slowly  2 hours ; strain  and  when  cold  remove  the  fat ; put  back 
into  a stewpan  with  the  whites  of  eggs  whipped  up  with  a little  of 
the  stock,  beef  finely  shredded  and  seasoning.  Bring  slowly  to 
the  boil,  cover  the  pan  and  allow  it  to  stand  1 5 minutes.  Place 
a linen  towel  over  a wire  sieve  (see  Plate  No.  1 1 ) ; pour  through  a 
little  boiling  water,  then  pour  through  the  soup,  repeating  this  until 
the  soup  is  quite  clear.  Reheat  and  garnish  with  the  cooked  game 
cut  in  strips  or  rounds,  also  with  the  savoury  custard 
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No.  13. 


GIBLET  SOUP 

(Soupe  aux  Abatis). 


2 sets  of  giblets 
lA  small  head  of  celery 
Blade  of  mace 
Bunch  sweet  herbs 
Y s small  Savoy  cabbage 
juice  of  ]A  lemon 

1 teaspoonful  peppercorns 

2 ozs.  flour 


i large  onion 
i large  carrot 

1 small  turnip 

A few  sprigs  parsley 
Bay  leaf 

2 quarts  stock  or  water 
Salt 

2 oz.  butter 
A little  browning 


Clean  and  trim  the  giblets  thoroughly,  drop  them  into  boiling 
water  for  a minute,  lift  them  out  into  cold  water  to  blanch  them. 
Put  the  butter  into  a saucepan  with  all  the  vegetables  sliced,  the 
herbs,  &c.;  fry  five  minutes;  then  add  flour,  stock  and  giblets; 
bring  to  the  boil  and  skim;  simmer  slowly  2 hours,  or  until  the 
giblets  are  tender,  pour  through  a hair  sieve,  rub  through  as  much 
as  possible,  put  back  into  the  saucepan,  add  salt,  reheat,  and  serve. 
A glass  of  sherry  may  be  added  if  liked. 


GRAVY  SOUP  (Clear) 

(Soupe  Printaniere). 


No  13. 


2 lbs.  shin  beef 
2 sprigs  parsley 
A bunch  sweet  herbs 
Whites  and  shell  of  2 eggs 
y2  lb.  lean  gravy  beef 
1 teaspoonful  salt 


1 large  carrot 
1 small  turnip 
1 bay  leaf 

1 teaspoonful  peppercorns 
3 pints  water 
1 stalk  celeiy 


Cut  the  shin  of  beef  up  into  small  pieces,  removing  all  the  fat; 
put  into  a pan  with  the  cold  water  and  the  salt ; bring  slowly  to  the 
boil,  and  skim  thoroughly ; add  the  vegetables  cut  up,  and  the  onion 
whole,  which  must  first  be  browned  with  the  skin  on  ; also  herbs, 
parsley,  bay  leaf  and  peppercorns.  Simmer  very  slowly  for  4 hours, 
strain  when  cold,  and  remove  the  fat ; then  add  the  whites  and  shells 
of  2 eggs,  the  lean  beef  finely  shredded,  both  beaten  together  in  % 
pint  cold  water.  Place  the  soup  over  a gentle  heat,  and  whisk  until 
it  comes  to  the  boil;  allow  the  scum  which  rises  to  boil  up  to  the 
top  of  the  saucepan ; then  cover  the  pan  and  draw  away  from  the  heat ; 
allow  to  stand  10  minutes.  Place  a linen  towel  over  a wire  sieve 
(see  plate  No.  11) ; pour  through  a pan  of  boiling  water,  then  pour 
through  the  soup,  and  if  not  quite  clear,  pour  through  the  towel 
again.  A little  more  seasoning  may  be  added  if  required,  also  a 
glass  of  wine  if  liked ; also  throw  in  some  mixed  vegetables,  cut  in  thin 
strips  or  rounds  according  to  taste;  these  should  be  cooked  till 
tender  in  a separate  saucepan  of  boiling  water  containing  a little  salt. 
Some  green  peas  and  pieces  of  cauliflower  may  also  be  added. 
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HARE  SOUP 


No.  14. 


(1 Soupe  de  Li'evrc). 


1 small  hare 
1 small  head  celery 
1 oz.  arrowroot 
A blade  of  mace 
3 or  4 cloves 

1 teaspoonful  peppercorns 
2 quarts  water 

2 onions 


1 large  carrot 
3 ozs.  butter 
A lew  sprigs  parsley 
Bunch  sweet  herbs 
J4  pint  port  wine 
2J4  teaspoonfuls  salt 
Forcemeat  balls  (No.  54). 


Skin,  clean,  and  divide  the  hare  into  small  joints.  Heat  the  butter 
in  a pan  and  fry  in  it  the  vegetables  (sliced)  until  brown,  then 
add  water,  peppercorns,  herbs,  and  hare ; simmer  gently  until  the  hare 
is  tender,  1 y2  to  2 hours,  skimming  it  thoroughly ; then  remove  the 
hare  and  take  off  the  best  pieces,  put  back  the  remainder  and  the 
bones,  and  simmer  1 yz  hours  longer;  pour  through  a fine  sieve, 
rubbing  through  as  much  of  the  pulp  as  possible ; moisten  arrowroot 
with  water,  add  to  soup,  boil  up  and  add  salt,  port  wine,  forcemeat 
balls,  and  pieces  of  hare ; reheat,  and  serve. 


No.  15. 


HARICOT  SOUP 

{Soupe  aux  Haricots). 


1 pint  haricot  beans 
1 small  carrot 
1 teaspoonful  peppercorns 

1 pint  milk 

2 quarts  water 


1 large  onion 
1 blade  mace 
1 stalk  celery 
x good  teaspoonful  salt 


Soak  the  beans  in  plenty  of  cold  water  over-night,  drain,  put 
them  into  two  quarts  of  cold  water,  bring  gently  to  the  boil,  add 
onion,  mace,  celery,  peppercorns,  and  carrot,  simmer  till  the  beans 
are  tender  ; remove  carrot,  rub  beans  through  a wire  sieve  with  a 
wooden  spoon,  pour  back  into  saucepan,  add  the  milk  and  salt,  also 
a little  finely-minced  parsley,  if  liked. 


No.  16 


HARICOT  PUREE 

{Soupe  Puree  de  Haricots). 

Recipe  same  as  for  Haricot  soup  (No.  1 5),  using  1 quarts  only 
of  water,  and  % pint  cream  instead  of  the  milk.  The  Puree  to  be 
reheated  and  poured  to  the  cream  in  tureen  on  serving. 


10 


No.  17 


HOUSE- WIFE  SOUP 


(. Soupe  a la  bonne  femme). 


2 oz.  butter 
2 onions 
x leek 

y.  a small  cabbage 
quarts  stock 
2 potatoes 


Salt 

Yt  teaspoonful  sugar 
lY  ozs.  flour 
1 handful  sorrel  leaves 
Pepper  and  nutmeg 


Heat  the  butter  in  a stewpan,  and  fry  in  it  the  onions  till 
brown,  add  leek  and  cabbage  cut  up  small  and  fry  for  2 or  3 minutes; 
add  stock,  potatoes  cut  small,  salt  and  sugar;  simmer  for  y hour; 
add  the  flour  (moistened  with  a little  water  or  stock),  also  the  sorrel 
minced,  boil  5 minutes,  add  pepper  and  a dust  of  nutmeg. 


No  18. 


JULIENNE  SOUP 

{Soupe  Julienne). 


i good-sized  carrot 
1 small  head  celery 
J4  small  lettuce 
x pints  of  good  brown  stock 
Whites  of  four  eggs 


x small  turnip 
i small  leek 
1 small  onion 

A few  leaves  of  tarragon  and  chervil 
Yz  lb.  lean  beef 


Put  the  stock  into  a pan  with  the  eggs  beaten  and  the  meat 
finely  shredded,  allow  it  to  slowly  come  to  the  boil,  draw  on  one 
side  and  allow  to  stand  10  minutes  to  clear.  Place  a towel  over  a 
sieve  (see  plate  No.  1 1 ) ; oour  through  some  boiling  water,  then 
pour  through  the  soup,  repeating  if  necessary,  to  clear.  Cut  up 
the  vegetables  into  fine  strips  1 inch  long,  put  the  carrots, 
turnips,  leeks,  onions,  and  celery  into  a little  boiling  stock,  boil 
until  tender,  drain  and  add  to  soup,  add  lettuce,  tarragon,  and 
chervil,  boil  1 5 minutes,  and  serve. 


No.  19 

KIDNEY  SOUP 


{Soupe  aux  Rognons). 


4 sheeps’  kidneys  or 
lb.  ox  kidney 
3 pints  good  brown  stock 
(No.  48) 

1 small  onion 
1 carrot 


1 turnip 
Browning 

2 ozs.  butter 

ozs.  flour 
Pepper 
Salt 


Cut  up  the  kidneys  small,  fry  very  quickly  in  the  butter,  remove, 
add  the  flour  and  the  vegetables  cut  up,  next  add  stock  and  season- 
ing ; simmer  gently  for  1 hour,  skim  off  the  fat,  rub  through  a 
sieve,  add  the  kidney,  simmer  y hour  and  serve. 


LEEK  SOUP 


No.  20. 


( Soupe  aux  Poireaux). 


i quart  stock 
i oz.  butter 
i oz.  flour 


i doz.  young  leeks 
Salt 

Yz  teaspoonful  peppercorns 


Wash  and  slice  the  leeks,  fry  lightly  with  the  butter  in  a 
stewpan,  add  the  flour,  stir,  then  add  stock,  salt  and  peppercorns; 
boil  y2  hour  or  until  leeks  become  tender. 


LENTIL  SOUP 

(Soupe  Puree 

Yz  lb.  split  lentils 
3 stalks  celery 
A few  sprigs  parsley 
i onion 
i oz.  butter 
i oz.  flour 


No.  21. 


Lentilles). 

Yz  pint  milk 
3 pints  water 
i blade  mace 

i teaspoonful  peppercorns 
i teaspoonful  salt 
% pint  cream  (if  liked) 


Wash  the  lentils  thoroughly,  put  into  a saucepan  with  the  3 
pints  of  cold  water,  bring  slowly  to  the  boil,  and  skim  well ; then 
add  celery,  parsley,  onion,  mace,  and  peppercorns ; simmer  slowly 
for  l y2  hours.  Put  the  butter  into  a saucepan  and  let  it  get  hot, 
but  not  brown,  add  the  flour  and  stir  till  smooth,  add  the  milk 
and  allow  to  boil  3 or  4 minutes.  Pass  the  soup  through  a 
wire  sieve,  rubbing  as  much  of  the  pulp  through  the  sieve  with  a 
wooden  spoon  as  possible ; add  this  to  the  milk,  also  the  salt ; 
reheat  and  serve.  If  cream  is  used  this  must  be  put  into  the  tureen, 
and  the  soup  poured  to  it. 


NO.  22. 

LOBSTER  SOUP 


(Soupe  au  Hornard). 


i oz.  butter 
Yz  doz.  small  onions 
3 pints  white  stock  (No.  51) 
1 medium-sized  lobster 
Yz  lb.  lean  ham 


1 teaspoonful  lemon  juice 
1 blade  mace 

Yz  teaspoonful  peppercorns 
Salt 

Y\  pint  cream 


Heat  butter  in  a stewpan,  fry  in  it  the  onions  sliced,  without 
browning ; add  stock,  lobster  shell,  ham  cut  up,  mace  and  pepper- 
corns, bring  to  the  boil,  skim  well,  and  boil  gently  for  about  1 1/2 
hours  ; pass  through  a hair  sieve,  rubbing  through  the  pulp  of  onion. 
Pound  the  body  and  spawn  of  lobster  in  a mortar  until  smooth, 
add  this  to  the  stock,  also  the  claws  cut  in  rough  pieces,  lemon 


12 


juice  and  salt  to  taste.  Reheat  and  serve,  pouring  to  the  cream  in 
tureen.  If  liked,  l doz.  forcemeat  balls  (No.  54)  may  be  added 
before  reheating. 

No.  23. 


'cMACARONI  SOUP 


( Soupe  au  Macaroni). 


14  lb.  macaroni 

3 ozs.  grated  parmesan  cheese 
3 pints  white  stock  (No.  51) 

1 onion 


1 oz.  butter 
1 pint  milk 
Salt 
Pepper 


Boil  the  macaroni  in  the  stock  until  tender,  then  remove  one- 
half  on  to  a drainer;  simmer  the  remainder  with  the  onion  until 
very  soft,  pour  and  rub  the  pulp  through  a wire  sieve.  Return  to 
stewpan,  add  butter,  milk,  salt,  pepper,  and  cheese;  reheat,  add  the 
drained  macaroni  cut  into  % inch  lengths,  and  serve  with  toasted 
bread  or  croutons  (No.  52). 


No.  24. 

mULLAGA  TA  WNY  SOUP 


(Soupe  Mullagatawny). 


Bones  of  poultry  or  game 
Vi  head  celery 
Blade  of  mace 
Bunch  sweet  herbs 
2 ozs.  butter 
iJ4  ozs.  flour 
1 good-sized  onion 


y2  lb.  cooked  fowl  or  game 
1 carrot 
4 cloves 
1 bay  leaf 

A few  sprigs  parsley 
3 pints  stock 

1 small  dessertspoonful  curry  powder 


Slice  the  vegetables,  put  in  a saucepan  with  half  the  butter  and 
fry  for  10  minutes,  then  add  bones  and  stock,  bring  to  the  boil  and 
skim  well ; add  the  herbs,  simmer  two  hours,  and  pass  through  a 
fine  hair  sieve.  Melt  the  remaining  half  of  the  butter  in  another 
pan,  add  curry  powder,  fry  2 or  3 minutes,  add  flour  and  stir 
until  smooth;  then  add  the  soup  and  the  fowl  or  game  divided  into 
small  pieces,  simmer  10  minutes,  add  seasoning,  and  serve  with 
boiled  Patna  rice. 


CLEAR  MULLAGA  TA  WNY  SOUP  No-  25- 


(Soupe  Mullagatawny , claire). 


Game  or  poultry  bones 
2 ozs.  butter 
1 onion 
\4  head  celery 
1 carrot 

1 dessertspoonful  curry  powder 
Blade  of  mace 
4 cloves 


2 bay  leaves 

A few  sprigs  parsley 

Salt 

2J4  quarts  white  stock 

]4  lb.  raw  beef 

6 whites  of  eggs 

]4  lb.  cooked  fowl  or  game 

1 tablespoonful  grated  cocoanut 


Heat  the  butter  in  a stewpan,  fry  in  it  for  about  10  minutes 
the  vegetables  cut  up,  then  add  the  curry,  stock,  mace,  cloves,  bay 
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leaves,  parsley,  bones,  and  salt;  allow  this  to  simmer  slowly 
2 hours ; strain  and  when  cold  remove  the  fat ; put  into  a stewpar. 
with  the  whites  of  eggs  whipped  up  in  a little  of  the  stock,  and  the 
beef  shredded  finely,  bring  slowly  to  the  boil,  boil  up,  draw  aside 
and  allow  to  stand  15  minutes.  Place  linen  towel  over  a wire  sieve’ 
(plate  No.  1 1 ) ; pour  through  some  boiling  water,  then  pour  through 
the  soup,  and  repeat  until  clear.  Reheat  and  add  the  cooked  game 
or  fowl  cut  in  small  pieces,  and  1 tablespoonful  of  unsweetened 
dessicated  or  freshly-grated  cocoanut.  Boiled  rice  is  served  with 
this  soup. 


No.  26. 

mUSHROOM  SOUP  ■ 


( Soupe  aux 

i lb.  mushrooms 

1 small  onion 

2 ozs.  butter 

3 pints  brown  stock 


Champignons). 

1  oz.  flour 
Salt 

54  teaspoonful  peppercorns 
54  pint  cream 


Skin  the  mushrooms  and  slice  onion ; heat  the  butter  in  a stew- 
pan  and  fry  in  it  the  mushrooms  and  onion  for  3 or  4 minutes, 
lift  out  some  of  the  smallest  mushrooms  and  set  aside ; add  to  the 
contents  of  the  pan  the  flour,  stock  and  seasoning,  and  boil  hour  or 
until  mushrooms  are  quite  soft;  pour  through  a fine  sieve  and  rub 
through  the  pulp ; return  to  pan,  add  the  small  mushrooms  cut  in 
halves  or  quarters,  boil  gently  for  a few  minutes  and  pour  to  cream 
in  tureen. 

Note. — The  stems  of  mushrooms  may  be  used  in  this  soup. 


No.  27. 


ONION  SOUP 


( Soupe  aux  Oignons ). 


2 ozs.  butter 

3 large  Spanish  onions 

1 oz.  flour 

2 quarts  stock 
Yolks  of  2 eggs 


1 teaspoonful  sugar 
Salt 

54  teaspoonful  peppercorns 
1 bay  leaf 
Bunch  parsley 


Heat  the  butter  in  a stewpan  and  fry  in  it  the  onions  (sliced) 
until  brown,  add  the  flour  and  brown  this  also;  then  add  stock, 
sugar,  salt,  peppercorns,  bay  leaf  and  parsley,  boil  hour, 
pour  through  a fine  sieve  and  rub  through  the  pulp ; beat  up  yolks 
and  place  in  tureen ; boil  up  the  soup  and  pour  over  yolks,  stirring 
well.  Serve  with  slices  of  toast  or  croutons  (No.  52),  or  with  a 
little  grated  cheese. 
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No.  28. 


CLEAR  OX  CHEEK  SOUP 


(Sou pc  cl  la  Joue  de  Bosuf,  clairc). 


% head  of  ox 
2 quarts  stock 
2 carrots 
1 large  onion 
Small  piece  turnip 
Bunch  sweet  herbs 
Bunch  parsley 


1 stalk  celery 

A ham  bone,  if  convenient 

Salt 

]4  teaspoonful  peppercorns 
\4  ib.  finely  shredded  lean  beef 
Whites  and  shells  of  3 eggs 


Soak  and  wash  head  thoroughly,  break  up  and  put  in  pan  with 
stock  cold;  bring  to  boil  and  skim  well;  add  vegetables  cut  up 
small,  herbs,  ham  bone,  salt  and  peppercorns ; simmer  the  whole  for 
3 hours,  strain  into  a bowl  and  set  aside  to  cool ; remove  meat 
from  bones,  place  in  a bowl  with  a weight  upon  it  to  press  it  firm, 
when  all  cold  remove  every  trace  of  fat  from  the  soup,  put  in  a 
saucepan  with  beef  and  whites  and  shells  of  eggs  beaten,  heat  slowly, 
bring  to  the  boil,  cover  and  allow  to  stand  for  1 5 minutes  ; place  a 
clean  linen  towel  over  a sieve  (plate  No.  1 1 ),  pass  through  some 
boiling  water,  then  pour  soup  through,  repeating  the  process  until 
clear;  cut  up  the  pressed  meat  from  cheek  into  small  pieces,  put  in 
a pan,  add  the  cleared  soup,  reheat,  sprinkle  in  a tablespoonful  of 
minced  parsley,  and  serve. 


No.  29. 


OX  TAIL  SOUP  c Clear ) 

(Sonpe  a la  Queue  de  Beeuf,  claire). 


2 ox-tails 

2 stalks  celery  or  ]4  tea- 
spoonful celery  seed 
A few  sprigs  parsley 
A bunch  sweet  herbs 
2 quarts  water  or  stock 


2 carrots 

1 onion 

2 or  3 cloves 
1 blade  mace 

il£  teaspoonfuls  salt 
x teaspoonful  peppercorns 


Divide  the  tails  into  pieces,  put  into  a pan  with  the  water  or 
stock  cold,  and  the  salt;  bring  slowly  to  the  boil,  and  skim 
thoroughly ; then  add  all  the  remaining  ingredients  (the  vegetables 
cut  up)  and  simmer  slowly  3 A to  4 hours.  Lift  out  the  meat, 
remove  fat  from  soup  and  pass  it  through  a linen  towel  placed  over 
a sieve  (plate  No.  11),  if  not  clear  put  into  a saucepan  with  the 
whites  and  shells  of  3 eggs  beaten  with  },{  pint  cold  water,  whip 
until  it  boils,  let  it  stand  10  minutes,  then  pass  through  the  towel 
again  ; add  the  meat,  reheat,  and  serve  with  shredded  vegetables,  such 
as  carrots,  turnips,  French  beans,  &c.,  which  must  be  cooked  before 
they  are  added  to  soup. 
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No.  30. 


OX-TAIL  SOUP  (Thick) 


(Soupe  Purh  a la  Queue  de  Been/). 


2 ox-tails 

1 onion 

2 ozs.  butter 
2 ozs.  Hour 

2 quarts  water  or  stock 

1 stalk  celery,  or  tea- 

spoonful celery  seeds 

2 carrots 


1  turnip 

A bunch  sweet  herbs 
A few  sprigs  parsley 
1 teaspoonful  peppercorns 
3 cloves 

1 dessertspoonful  mushroom 
ketchup 


Heat  the  butter  in  a saucepan,  divide  the  ox-tails  and  brown 
them  in  the  butter ; remove,  and  brown  the  vegetables,  cut  up,  in 
the  butter;  add  also  the  herbs  and  flour,  when  brown  add  the  stock, 
boil  up,  then  add  the  ox-tail  and  all  the  other  ingredients;  simmer 
very  slowly  3X  to 2 3  4 hours,  skim  off  the  fat  and  lift  out  the  meat 
into  the  tureen,  pass  the  soup  through  a wire  sieve,  rubbing  through 
the  vegetables ; reheat  and  pour  over  the  tails.  A glass  of  port 
may  be  added  if  liked. 


OYSTER  SOUP 


No.  31. 


( Soupe  aux  H nitres'). 


2  doz.  oysters,  or  3 doz.  if 
small 

2 small  whiting 

Bones  and  skins  of  one  or 
two  soles 

3 pints  water  or  light  stock 
y2  pint  cream 

2 stalks  celery 


1 blade  mace 
A few  drops  lemon  juice 
Yolks  of  2 eggs 
1 onion 

Bunch  herbs  and  parsley 
1 teaspoonful  white  peppercorns 
1 y>  ozs.  flour 
ozs.  butter 


Beard  the  oysters  and  remove  the  tendons,  put  the  soft,  fatty 
part  on  one  side.  Put  the  beards,  tendons,  and  liquid  from  the 
oysters  into  a saucepan  with  the  whiting  and  vegetables  cut  up,  also 
other  fish  trimmings,  mace,  peppercorns,  and  water ; simmer  this 
slowly  1 hour ; pour  through  a fine  hair  sieve,  rubbing  through 
as  much  of  the  pulp  of  the  whiting  as  possible.  Melt  the  butter  in 
a saucepan,  add  flour,  stir  till  quite  smooth,  add  soup,  boil  5 
minutes,  add  salt,  cream,  and  yolks  of  eggs  beaten  together ; keep 
hot,  but  take  care  the  soup  does  not  boil,  or  it  will  curdle.  Drop 
the  oysters  in  for  half  a minute  just  to  heat  them,  and  serve.  If  the 
oysters  are  large  they  may  be  divided. 
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No.  32 


‘ PARMESAN  SOUP 


{Soupe  au  Parmesan). 


1 quart  good  white  stock 
1 teaspoonful  peppercorns 
Vx  pint  cream 
Yolks  of  2 eggs 
1 oz.  butter 
1 blade  mace 
1 teaspoonful  salt 
1 onion 


1 carrot 

1 stick  celery 

2 tablespoonfuls  Parmesan  cheese 
Bunch  sweet  herbs 

1 oz.  flour 
A bunch  parsley 
Savoury  custards 


Cut  all  the  vegetables  in  slices  and  fry  in  the  butter  with  herbs, 
&c.,  five  minutes,  add  the  flour,  then  the  stock ; boil  1 hour,  rub 
through  a fine  sieve,  mix  the  yolks,  cream  and  grated  Parmesan 
together,  add  to  soup,  and  reheat,  but  take  care  it  does  not  boil. 
Meanwhile  prepare  savoury  custard.  2 eggs,  % pint  stock,  1 
tablespoonful  Parmesan  cheese,  pepper,  and  salt.  Boil  the  cheese  in 
the  stock,  beat  up  the  eggs  with  the  seasoning,  strain  the  stock  to 
the  eggs,  pour  into  some  small  buttered’  dariol  moulds,  stand  in  a 
pan  of  hot  water,  allowing  the  water  to  come  within  half-an-inch  of 
the  top  of  the  moulds,  cover  the  pan  and  simmer  till  set,  then  turn 
out  and  allow  to  cool,  divide  into  dice,  put  in  tureen,  and  pour 
over  soup. 


CARTRIDGE  SOUP 


No.  33. 


(Soupe  de  Perdrix ). 

Prepare  according  to  recipe  for  Pigeon  Soup  (No.  36),  using  a 
brace  of  Partridge  instead  of  the  Pigeons. 


PEA  SOUP 


No.  34. 


(Soupe  puree  de  Pois  cassh). 


Yx  lb.  split  peas 

1 turnip 

2 quarts  water  or  stock 
2 stalks  celery 

1 tablespoonful  mint 


2 carrots 
1 onion 
Salt 
Pepper 

Bunch  sweet  herbs 


Soak  the  peas  over  night,  put  ^ lb.  of  these  into  a pan  with 
the  rest  of  the  ingredients,  taking  care  to  cut  up  the  vegetables  very 
fine.  The  remainder  of  the  peas  may  be  put  into  a pudding 
cloth  tied  up  securely,  allowing  room  for  the  peas  to  swell;  boil 
the  whole  slowly  to  2 hours.  A piece  of  beef  boiled  in  this 
makes  it  very  good,  and  the  beef  and  pease  pudding  may  be  served 
after  the  soup. 
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No.  35 


GREEN  PEA  SOUP 


(Soupe  aux  Pois  Verts). 


x pint  green  peas 
A good  handful  spinach 
i teaspoonful  peppercorns 
i good  teaspoonful  salt 


i quart  good  white  stock 
'A  pint  cream 
Yolks  of  2 eggs 
A sprig  of  mint 


Have  the  stock  boiling,  throw  into  it  % pint  of  peas,  the  spinach 
washed  and  picked,  peppei coins  and  salt;  boil  20  minutes,  or 
until  tender,  rub  through  a tine  wire  sieve,  boil  up,  and  add  cream  and 
yolks;  keep  hot  without  boiling,  and  just  before  serving  add  the 
remainder  of  the  peas,  which  must  be  boiled  soft  in  a little  stock 
containing  salt. 


PIGEON  SOUP 

(1 Soupe  de  Pigeons). 


No.  36. 


1 lb.  lean  beef 
5 pints  stock 

2 pigeons 

1 large  onion 

2 good-sized  carrots 
1 turnip 


1 stalk  celery 
Bunch  sweet  herbs 
1 teaspoonful  peppercorns 
1 oz.  butter 
1 oz.  flour 

i tablespoonful  lemon  juice 
Sait 


Cut  up  the  meat  into  small  pieces,  put  into  stewpan  with  stock 
cold,  also  pigeons  cut  in  halves  lengthwise,  bring  to  boil  and  skim 
well,  then  add  all  the  vegetables  sliced,  peppercorns  and  herbs ; boil 
gently  ^ hour,  remove  pigeons  and  continue  the  boiling  1 hour 
more.  Remove  breasts  from  pigeons,  cut  up  into  small  cubes  and 
set  aside ; take  meat  from  legs,  pound  in  a mortar  till  smooth,  and 
rub  through  a wire  sieve.  Melt  the  butter  in  a pan,  add  flour,  pulp 
of  pigeon  legs,  stock  (strained),  breasts  of  pigeons,  lemon  juice,  and 
salt  to  taste.  Reheat  and  serve. 


POTATO  SOUP 


No.  37. 


{Soupe  puree  de  Pommes  de  Terre). 


i  tablespoonful  sago 

1 Vi  lbs.  of  potatoes 

2 small  teaspoonfuls  salt 
Vi  pint  milk 


3  pints  water 
1%  ozs.  butter 
2 or  3 onions 

V>  teaspoonful  peppercorns 


Slice  potatoes  and  onion  thinly,  fry  gently  in  the  butter  for  5 
to  10  minutes  without  browning  them,  shaking  the  stewpan 
occasionally  to  prevent  sticking ; add  the  water,  salt  and  pepper- 
corns, and  boil  until  vegetables  are  tender,  about  30  minutes ; 
rub  through  a wire  sieve  with  a wooden  spoon;  then  put  back  in 
pan  with  the  milk  and  sago,  and  boil  15  minutes.  Serve. 


Note. — The  liquid  in  which  meat  or  ham  has  been  boiled 
serves  very  well  instead  of  water  for  this  soup. 
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RABBIT  SOUP 


No.  38. 


{Son pc  de  Lapin). 


1 rabbit 

2 quarts  stock 

1 good-sized  carrot 

2 or  3 stalks  celery 
1 good-sized  onion 
Bunch  sweet  herbs 

Y teaspoonful  peppercorns 


A little  ham 
2 or  3 cloves 
2 ozs.  butter 
2 ozs.  flour 
'Salt 

1 glass  port  wine 

1 tablespoonful  mushroom  ketchup 


Joint  the  rabbit,  put  into  a stewpan  with  stock  cold,  bring  to 
boil,  skim  well,  add  the  vegetables  cut  up,  celery,  herbs,  peppercorns, 
ham  and  cloves ; simmer  gently  1 y.  hours,  take  out  back  of  rabbit, 
remove  flesh  from  bones  and  return  bones  to  pan;  continue  the 
simmering  1 hour  longer,  then  pour  stock  through  a fine  sieve. 
Melt  the  butter  in  pan,  stir  to  it  the  flour  till  smooth,  add  the  stock 
and  stir  till  it  boils;  add  the  salt,  wine,  and  mushroom  ketchup, 
also  the  flesh  from  back  of  rabbit  cut  in  small  pieces.  Serve  with 
toast,  fried  sippets  of  bread,  or  croutons  (No.  52). 


SCOTCH  BROTH 


No.  39. 


/ 

{Soupe  Ecossaise). 


1 lb.  neck  of  mutton 
3 pints  stock 

1 large  carrot 

2 or  3 leeks 

1 turnip 

2 or  3 stalks  celery 


1 teacupful  barley 
1 tablespoonful  chopped  parsley 
1 oz.  flour 
Salt 

Yz  teaspoonful  peppercorns  (in  bag) 


Cut  up  the  meat  in  small  pieces  and  remove  the  fat;  put  in  a 
stewpan  with  stock  cold,  bring  to  the  boil  and  skim  ; add  now  all 
the  ingredients  except  parsley  and  flour,  the  vegetables  cut  into 
small  squares ; simmer  slowly  2 hours,  skimming  off  the  fat  as  it 
rises.  Moisten  the  flour  with  a little  cold  water ; add  this  to  the 
broth,  boil  up,  remove  peppercorns,  stir  in  parsley  and  serve. 


No.  40. 

SHEEP'S  HEAD  BROTH  ~ 


{Soupe  a la  fete  de  Mouton ). 


1 sheep’s  head,  split 
3 quarts  stock 
3 carrots 
1 turnip 
Y\  lb.  barley 


1 head  celery 
3 or  4 leeks 

2 tablespoonfuls  minced  parsley 
1 teaspoonful  peppercorns 
Salt 


Soak  the  head  over-night  in  cold  water,  dry  it  and  remove  the 
brains;  put  the  head  into  a pan  with  the  stock  cold,  bring  slowly  to 
the  boil  and  skim  well;  simmer  1 y2  hours,  then  add  carrots  and 
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turnips  cut  into  dice,  leeks  and  celery  cut  up,  peppercorns  in  a small 
bag,  also  the  barley;  simmer  gently  for  2 hours,  skimming  off  fat 
occasionally.  About  y2  hour  before  expiration  of  the  time,  tie  up 
the  brains  in  a piece  of  muslin  and  drop  into  the  broth.  When 
cooked,  dish  the  head  with  sauce  made  from  brains  (see  below),  add 
salt  and  parsley  to  the  broth,  also  a flour  thickening  if  necessary, 
and  serve. 


No.  40a. 


<BRAIN  SAUCE  for  SHEEP'S  HEAD 


1 oz.  butter 

Brains,  cooked  and  chopped 
fine 


1 tablespoonful  minced  parsley 
1 oz.  flour 

1 pint  broth,  strained 


Melt  the  butter,  mix  with  it  the  flour,  add  broth,  brains,  and 
parsley;  stir  till  mixture  boils,  then  boil  three  minutes. 


No.  41. 

SPINACH  SOUP 

/ 

(Soupe  aux  Epinards). 


1 lb.  spinach 
1 teaspoonful  salt 
y2  tablespoonful  peppercorns 
y>  teaspoonful  sugar 
1 oz.  flour 


1 oz.  butter 

1 quart  good  white  stock 
A dust  of  nutmeg 
l/i  pint  cream 


Wash  and  pick  the  spinach,  throw  it  into  a pan  of  boiling 
water,  containing  the  peppercorns,  sugar,  and  salt ; boil  very  quickly 
ten  minutes,  or  until  tender,  drain  and  rub  through  a tine  wire  sieve. 
Melt  the  butter,  stir  in  flour  until  smooth,  add  stock,  boil  five 
minutes,  pour  over  spinach,  add  salt,  nutmeg,  and  cream ; reheat 
without  boiling,  and  serve. 


No.  42. 

TOMATO  SOUP 


( Soupe  aux  Tomates). 


tin  of  tomatoes,  or  x lb. 
fresh  tomatoes 
1 good-sized  carrot 
ijl  ozs.  flour 
1 quart  stock 


1 teaspoonful  salt 
y3  teaspoonful  peppercorns 
1 onion 

ozs.  butter 


A few  drops  cochineal  to  colour  if  required. 


Cut  up  the  vegetables  and  fry  in  a saucepan  for  10  minutes 
with  the  butter,  add  the  flour,  stock,  tomatoes,  peppercorns,  and 
salt.  Simmer  }4  hour.  Rub  through  a hair  sieve  with  a wooden 
spoon ; boil  up,  and  serve.  The  cochineal  may  be  dropped  in  last, 
enough  to  give  the  tomato  colour. 
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No.  43- 


TURKISH  BROTH 


{Soupe  a la 

2 lbs.  knuckle  of  veal 
2 quarts  stock  or  water 
2 onions 
i head  celery 
i blade  mace 


Tttrque). 

% lb.  rice 
Salt 

teaspoonful  peppercorns 
i oz.  butter 
i oz.  flour 


Break  the  bones  and  cut  up  the  veal  of  the  knuckle,  add  to  cold 
stock  in  pan,  bring  to  boil  and  skim,  add  the  vegetables  cut  up,  and 
the  mace,  simmer  slowly  3 to  4 hours  and  strain ; skim  off  the  fat, 
put  back  into  pan  with  seasonings  and  rice,  and  simmer  about 
20  minutes,  or  until  rice  is  soft.  Mix  butter  and  flour  very  well 
together,  drop  into  soup,  allow  to  melt,  boil  up  and  serve. 


No.  44. 


TURTLE  SOUP 


{Soupe  Tortile), 


% lb.  dried  turtle 
4 quarts  good  brown  stock 
1 large  carrot 

1 turnip 

2 onions 
Peppercorns 

head  celery 
2 bay  leaves 
Bunch  sweet  herbs 


3 cloves 
Blade  of  mace 
2 tablespoonfuls  arrowroot 
2 glasses  Madeira 
A few  grains  cayenne 
Juice  of  % lemon 

A small  quantity  of  the  green  fat,  or 
a small  tin 


Soak  the  turtle  in  cold  water  for  2 days  and  nights,  changing 
the  water  about  four  times.  Then  put  it  in  a stewpan  with  the 
stock,  simmer  slowly  about  8 hours,  add  the  carrots,  turnip, 
onions,  celery,  bay  leaves,  herbs,  cloves,  mace,  and  peppercorns, 
and  continue  the  simmering  for  2 hours,  or  until  the  turtle  is 
cooked.  Lift  out  the  turtle,  strain  the  soup,  and  when  cold 
remove  the  fat ; put  soup  into  a pan  with  the  turtle  cut  up  into 
small  pieces,  and  the  arrowroot  moistened  with  the  Madeira.  Boil 
up  and  add  a little  cayenne,  the  lemon  juice,  and  about  1 dozen 
small  pieces  of  the  green  fat.  Forcemeat  balls  (No.  54)  may  be 
added  if  liked. 


No.  44a. 

CLEAR  TURTLE  SOUP  " 

{Soupe  Tortue , claire). 

Make  as  above,  and  after  fat  has  been  removed  from  the  soup, 
put  into  a pan  with  whites  of  eggs,  in  the  proportion  of  3 to  each 
quart,  whipped  up  in  a little  of  the  soup.  Boil  up,  cover  the  pan 
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and  allow  it  to  stand  15  minutes.  Put  a linen  cloth  over  a wire 
sieve  (plate  No  10),  pour  through  some  boiling  water,  then  the  soup, 
repeat  until  clear;  add  arrowroot  first  moistened  with  Madeira,  boil, 
and  add  lemon  juice,  cayenne,  and  green  fat. 


SMOCK  TURTLE  SOUP 


( Soupe  Ja 

1 small  onion 
A stalk  of  celery 

1 sprig  of  thyme  and  majoram 

2 sprigs  of  basil 

1 glass  sherry 

2 ozs.  flour 

1 teaspoonful  salt 
Yx  lb.  minced  ham 
1%  quarts  brown  stock 


No.  45. 


Tortue). 

x small  carrot 
1 doz.  peppercorns 
Juice  of  l/2  lemon 
1 oz.  butter 
A few  grains  cayenne 
1 eschalot 

About  y2  lb.  calf’s  cheek 
Forcemeat  balls 


Put  the  butter  into  a stewpan,  add  the  vegetables  cut  up,  also 
the  ham,  and  fry  10  minutes;  add  the  flour,  and  when  brown  add 
the  stock  with  constant  stirring,  the  calf’s  cheek,  herbs,  salt,  pepper- 
corns and  cayenne;  simmer  slowly  2 hours;  pour  through  a wire 
sieve,  remove  the  cheek  and  rub  through  the  vegetables,  &c.,  with 
the  back  of  a wooden  spoon ; cut  up  the  cheek  into  pieces  about 
Yz  inch  in  diameter,  and  return  to  the  soup,  also  add  sherry,  lemon 
juice,  and  some  forcemeat  balls  (No.  54). 


1 

VEGETABLE  SOUP 

( Soupe  aux  Legumes). 


No.  46. 


1 potato 

2 carrots 

1 small  turnip 
4 leeks 
1 parsnip 

3 pints  stock 


y cabbage 
Salt 

y2  teaspoonful  peppercorns 
Bunch  sweet  herbs 
il/2  ozs.  sago 
1 head  celery 


Cut  up  vegetables  into  small  cubes,  slice  the  leeks,  put  into 
pan  with  stock,  herbs  and  peppercorns  (in  a small  bag).  Boil  1 
hour,  then  add  the  sago,  stir  and  boil  5 minutes,  or  until  sago 
becomes  clear;  add  salt  and  serve. 
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No.  47. 


VENISON  SOUP 

( Soupe  de  Venaison ). 


iY>  lbs.  breast  of  venison 
lb.  lean  ham 
5 pitots  stock 
2 large  onions 
2 stalks  celery 
Bunch  sweet  herbs 

Cut  up  all  the  meat  small,  put  into  a stewpan  with  stock  cold, 
bring  to  boil  and  skim  well,  add  vegetables,  herbs  and  peppercorns; 
simmer  the  whole  gently  for  about  2)4  to  3 hours  until  the  venison 
is  quite  tender.  Passthrough  a wire  sieve,  rubbing  through  as 
much  meat  as  possible  with  a wooden  spoon,  and  remove  the  fat. 
Heat  butter  in  pan  till  brown,  brown  in  it  the  flour,  add  to  this  the 
soup,  add  salt  to  taste,  boil  up,  add  port  wine  and  serve. 


1 teaspoonful  peppercorns 

2 ozs.  butter 
2 ozs.  flour 
Salt 

% pint  port  wine 


No.  48. 

GOOD  BROWN  STOCK 

(. Bouillon 

4 lbs.  shin  of  beef 
1 teaspoonful  peppercorns 
1 bay  leaf 

Any  poultry  or  game  bones 

Cut  up  the  meat  into  pieces  of  about  1 in.,  break  up  the  bones 
and  remove  the  marrow,  cover  with  the  water  and  bring  gently  to 
the  boil,  skim  thoroughly,  then  add  the  remaining  ingredients  and 
simmer  slowly  4 hours  ; pour  through  a fine  sieve,  and  when  cold 
remove  the  fat.  The  bones,  &c.,  may  be  boiled  down  again  for 
cheap  soups. 


de  Boeuf). 

2 quarts  water 
1 large  carrot 
1 onion,  browned 


No.  49. 

FISH  STOCK 

( Bouillon  de  Poisson}. 

2 lbs.  plaice  or  sole  bones  1 stalk  celery 

1 °Pl?n  1 teaspoonful  peppercorns 

3 pints  water  1 teaspoonful  salt 

Break  up  the  bones,  put  into  a pan  with  the  water  cold,  bring 
to  the  boil  and  skim  ; add  the  celery,  onion,  salt,  and  peppercorns; 
simmer  slowly  two  hours,  and  strain.  This  may  be  used  in  making 
fish  soups  or  sauces. 
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No.  50. 


HOUSEHOLD  STOCK 


( Bouillon  de  Menage) . 


Bones  from  cold  joint,  or  fowl 
bones 

1 small  turnip 
1 stalk  celery 


1 carrot 

2 quarts  water 
Salt 


Put  the  bones  into  a saucepan  with  the  water  cold,  bring  to 
the  boil  and  skim,  add  the  remaining  ingredients  and  any  meat 
trimmings  that  may  be  handy ; simmer  slowly  4 hours,  strain  and 
use  for  any  household  soup  or  gravy. 


GOOD  WHITE  STOCK  No.  51. 


(. Bouillon  de  Viande  Blanche'). 


4 lbs.  shin  of  veal 

1 onion 

x blade  mace 

2 quarts  water 


A fowl  or  rabbit 
A few  stalks  celery 
Any  bones  from  poultry 


Cut  up  the  meat  into  small  pieces  and  break  up  the  bones,  put 
into  a pan  with  the  water  cold  and  bring  slowly  to  the  boil ; skim 
thoroughly,  add  the  remaining  ingredients,  and  simmer  4 hours; 


pour  through  a fine  sieve,  and  when  cold  remove  the  fat.  The 


bones  may  be  boiled  down  again  for  cheap  soup. 


CROUTONS  FOR  SOUP  No-  52. 

( CroMons ). 

Cut  some  bread  about  X in-  thick,  stamp  out  in  rounds  about 
the  size  of  a shilling.  Put  about  X lb.  of  butter  into  a saucepan, 
melt,  and  pour  off  the  clear  portion  into  a frying-pan,  leaving  the 
sediment  at  the  bottom ; heat  the  butter  until  it  turns  a light 
brown,  fry  the  bread  a golden  colour  and  drain  on  soft  paper. 


SAVOURY  CUSTARD  FOR  SOUP  No.  53. 

(. Bouillon  aux  Oeufs). 

2 eggs  | A few  drops  cochineal 

y,  pint  good  white  stock  [ Pepper,  salt  and  cayenne 

Beat  the  eggs,  add  stock  and  seasoning,  and  pour  into  some  small 
buttered  dariol  moulds,  stand  in  a pan  of  hot  water,  allowing  the 
water  to  come  within  X in-  of  the  top  of  the  mould.  Cover  the 
pan  and  simmer  slowly  until  set,  turn  out,  and  when  cold  cut  in 
slices  and  stamp  out  in  fancy  shapes,  or  cut  diamonds.  Add  to 
soup.  Half  of  the  custard  may  be  coloured  with  the  cochineal. 
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No.  54. 


FORCEMEAT  BALLS 


( Boulettes  an  Jamboii). 


2 tab!espoonfuls3bread  crumbs 
i tablespoonful  finely  minced 
cooked  ham 

i tablespoonful  minced  suet 
J tablespoonful  grated  lemon 
rind 


i egg 

teaspoonful  sweet  herbs 
A dust  of  nutmeg 
Cajenne,  salt,  pepper 


Mix  all  together  with  part  of  the  egg  beaten,  form  into  small 
balls,  brush  over  with  remainder  of  egg,  and  fry  in  fat  or  butter  a 
golden  brown. 


No.  55. 

FORCEMEAT  BALLS  FOR  BROWN  SOUP 


(. Boulettes  pour  Soupc  Brune). 


3 tablespoonfuls  bread  crumbs 
Y>  teaspoonful  minced  parsley 
teaspoonful  pepper 
A little  grated  iemon  rind 
1 small  egg 


il/2  tablespoonfuls  minced  suet 
l/2  teaspoonful  minced  sweet  herbs 
Yi  teaspoonful  salt 
A dust  of  ground  mace 


Beat  up  the  egg  and  mix  the  ingredients  to  a stiff  paste,  form 
into  balls  just  large  enough  to  eat  at  once,  roll  in  flour,  and  add  to 
soup  as  described  in  recipe  No.  4. 


SAUCES 


O such  a great  extent  do  dishes  depend  upon  the  qualities  of 


1 their  Sauces  for  success,  that  it  is  probably  correct  to  rank 
Sauce-making  amongst  the  very  highest  branches  of  the  art,  and 
to  regard  it  as,  par  excellence,  worthy  the  most  careful  study,  skill 
and  discrimination  on  the  part  of  the  cook.  “ Gravy  ” and 
“Sauce”  are  sometimes  confounded  with  one  another,  but  in 
practice  it  is  perhaps  best  to  limit  the  term  “ Gravy”  to  meat -juice 
in  whatever  way  obtained  and  however  variously  treated,  provided 
it  is  served  thin  or  only  slightly  thickened  ( see  No.  232).  Of  Sauces 
proper  there  exists  a vast  variety,  and  the  greatest  care  should  be 
employed  in  selecting  for  each  dish  its  appropriate  Sauce. 

The  marked  superiority  of  French  Sauces  is  in  may  cases  due 
to  the  prolonged  cooking  which  they  undergo;  the  mistake  is  too 
often  made  in  this  country  of  hurrying  the  preparation,  not  giving 
time  for  the  flour  to  cook  thoroughly,  the  flavours  to  become  properly 
blended  and  the  sauce  to  assume  its  perfect  condition  of  velvety 
smoothness.  The  direction  sometimes  given  never  to  allow  a Sauce 
to  boil,  though  occasionally  perhaps  a matter  of  taste,  must  on  the 
whole  be  considered  erroneous,  except  when  eggs  are  used. 

In  the  kitchens  of  high-class  clubs,  hotels,  &c.,  it  is  usual  to 
keep  foundation  sauces  from  which  an  almost  endless  variety  may 
be  prepared.  This  method,  while  possessing  great  advantages,  is 
obviously  unsuited  to  the  ordinary  small  household,  therefore  the 
directions  here  given  are  separate  and  distinct  for  each  Sauce.  Care 
should  always  be  taken  to  add  seasonings  discreetly. 

For  such  delicate  work  as  is  involved  in  making  Sauces  and 
Gravies,  the  small  burners  on  the  GAS  COOKING  RANGE  are 
admirably  adapted.  To  be  enabled  to  stir  the  contents  of  a pan  for 
any  length  of  time  without  discomfort,  and  to  have  the  amount 
of  heat  under  absolute  control,  are  desiderata  which  need  only 
be  mentioned  to  be  appreciated.  The  remarks  made  under  Soups 
(Page  3)  apply  with  equal  force  and  truth  to  Sauces. 


— 26  — 


SAUCES 


cANCHOVY  SAUCE 


{Sauce  mix  Anchois). 


No.  56. 


2 ozs.  butter 
1 ‘At  ozs.  flour 

3 anchovies  or  two  dessert- 
spoonfuls anchovy  essence 


A little  cayenne 
pint  milk 

2 tablespoonfuls  cream 
A few  drops  of  lemon  juice 


Melt  the  butter,  stir  in  the  flour,  add  milk,  boil  up,  pass 
through  a fine  strainer,  add  seasoning,  lemon  juice,  cream, 
anchovies  pounded,  or  the  essence,  reheat  and  serve. 


c APPLE  SAUCE 


{Sauce  aux  Pomt ties'). 


No.  57. 


1 lb.  apples  I 2 teaspoonfuls  sugar 

oz.  butter  I 2 tablespoonfuls  water 

Pare,  core,  and  cut  the  apples  in  slices,  put  into  an  enamelled 
pan  with  the  water,  boil  until  soft,  add  the  butter  and  sugar,  rub 
the  pulp  through  a sieve,  reheat,  and  serve  in  a tureen. 


No.  58. 

c ARROWROOT  SAUCE 

{Sauce  Arrozu-roof). 

1 dessertspoonful  arrowroot  I pint  milk  or  water 

1 tablespoonful  sugar  1 A little  flavouring 

Mix  the  arrowroot  with  a little  of  the  milk  cold,  add  the 
remainder  boiling,  pour  back  into  the  saucepan  with  the  sugar,  and 
boil  four  minutes;  add  one  tablespoonful  of  brandy  or  sherry,  or 
any  flavouring  preferred. 


No.  59. 


BECHAMEL  SAUCE 


{Sauce  Bechamel ). 


i oz.  butter 
i oz.  flour 
y pint  milk 
y pint  cream 


Bunch  sweet  herbs 
i small  onion 
Salt 


Melt  the  butter,  stir  in  the  flour,  add  the  milk,  onion,  herbs, 
and  salt ; simmer  10  minutes,  pass  through  a fine  sieve,  and  stir  in 


cream. 


No.  60. 


BERNESE  SAUCE 

{Sauce  Bkarnaise). 


i eschalot  minced 
y pint  vinegar 
y2  teaspoonful  peppercorns 
i oz.  butter 


Tarragon 
3 yolks  of  egg 
Salt 

Bunci’  sweet  herbs 


Put  the  peppercorns,  crushed  and  tied  up,  into  a saucepan  with 
the  vinegar,  tarragon,  eschalot  and  herbs,  boil  down  to  half  the 
quantity,  strain,  add  the  yolks  of  eggs,  stand  in  a pan  of  hot  water 
and  stir  until  thick,  then  lift  out  and  gradually  add  l oz.  of  the 
butter ; put  the  pan  back  into  the  hot  water  and  stir  until  well 
thickened,  remove  and  add  the  remainder  of  the  butter  gradually, 
Stirring  very  quickly  with  a wood  spoon. 


No.  6i. 

BRANDY  SAUCE 


{Sauce  a l' Eau  de  Vie). 


1 oz.  butter 

2 tablespoonfuls  sugar 

A little  lemon  rind,  thinly 
peeled 


i oz.  flour 
l/2  pint  milk 
i glass  brandy 


Melt  the  butter  in  an  enamelled  pan,  stir  in  flour,  add  milk, 


sugar,  and  lemon  rind  and  stir  until  smooth ; boil  5 minutes,  add 
the  brandy,  reheat,  and  strain  into  a tureen. 

No.  62. 


BREAD  SAUCE 


{Sauce  au  Pain). 


4 ozs.  bread  crumbs 
1 small  onion 
Ys  teaspoonful  salt 
A dust  of  cayenne 


l/2  pint  milk 
y pint  cream 
y teaspoonful  pepper 


Simmer  the  onion  in  the  milk  1 5 minutes,  strain  the  milk  over 


the  crumbs,  add  the  cream  and  seasoning,  reheat,  and  serve  with 
fowl,  game,  &c.  The  cream  may  be  omitted  and  % pint  more 


milk  used. 
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No.  63. 


GUTTER  SAUCE 

(Sauce  an  Beurre'). 


■2V2  ozs.  butter 
1 oz.  flour 
A dust  of  nutmeg 


% pint  cold  water 
Juice  of  Yz  lemon 
Salt 


Melt  1 ozs.  of  the  butter  in  a pan,  stir  in  the  flour,  add  the 
water,  salt,  and  nutmeg;,  bring  to  boil,  stirring  constantly,  pass 
through  a sieve,  put  into  a pan  and  add,  little  by  little,  the  remain- 
ing oz.  of  butter. 


0 


No.  6a. 


CAPER  SAUCE 

(Sauce  aux  Cdpres). 

Y pint  white  sauce  (No.  98)  I 1 dessertspoonful  capers 

Salt  I 1 tablespoonful  vinegar  from  capers 

Make  the  above  sauce,  add  the  capers,  whole  or  chopped,  add 
the  vinegar,  a little  salt,  reheat,  and  serve  with  boiled  mutton. 


CELERY  SAUCE 


No.  65. 


( Sauce  aux 

2 ozs  butter 
ozs.  flour 
Salt  and  pepper 


Celeris). 

2 small  heads  celery 

3 pint  veal  stock 

2 tablespoonfuis  of  cream 


Cut  the  celery  in  small  pieces,  drop  it  into  boiling  water 
containing  a little  salt,  allow  to  remain  in  the  water  for  a few 
minutes,  drain  off  the  water,  put  celery  into  a saucepan  with  the 
veal  stock,  and  boil  until  it  is  quite  soft;  melt  the  butter  in  a 
saucepan,  stir  in  the  flour,  add  the  stock  strained  from  the  celery, 
the  seasoning,  boil  up,  pass  through  a fine  sieve,  stir  in  the  celery 
and  cream,  reheat,  but  do  not  allow  it  to  boil.  Serve  with 
fowl,  &c.,  either  poured  over  or  in  a tureen. 


No.  66. 

CHERR  Y UCE 

(Sauce  aux  Cerises). 

Yz  lb.  cherries  2 ozs.  sugar 

A few  drops  cochineal  % pint  water 

1 dessertspoonful  arrowroot 

Boil  the  sugar  and  water  10  minutes,  drop  in  the  cherries  and 
boil  until  tender,  rub  through  a hair  sieve,  add  a few  drops  of 
cochineal  if  required,  the  arrowroot  moistened  with  a little  water, 
boil  3 minutes,  and  serve. 
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No.  67. 


CHESTNUT  SA  UCE 

{Sauce  aux  Marrons). 

1 doz.  chestnuts  I Salt,  pepper 

Vi  pint  milk  I 2 tablespoonfuls  cream 

Roast  the  chestnuts,  take  off  the  skins  and  pound  with  the 
cream,  pepper  and  salt,  add  gradually  the  milk  boiling,  put  into  a 
saucepan,  reheat  and  serve  with  fowls,  &c.,  either  poured  over  or 
in  a tureen. 


T>UTCH  SAUCE 


( Sauce  Hollandaise). 


3 yolks  of  eggs 

4 ozs.  butter 
Salt 

Little  grated  nutmeg 


1 oz.  flour 
Vi  pint  cold  water 
Juice  of  small  lemon 


No.  68. 


Put  into  a pan  the  yolks  of  eggs,  flour,  and  half  the  butter,  warm 
and  mix,  add  the  cold  water,  bring  just  to  the  boil,  stirring 
constantly,  strain  and  add  the  remainder  of  butter,  lemon  juice, 
salt,  and  nutmeg. 


No.  69. 

EGG  SAUCE 


{Sauce  aux  Oeu/s). 


1 hard  boiled  egg 
54  pint  stock 
J4  teaspoonful  salt 
1 oz.  butter 


1 oz.  flour 
54  pint  milk 
54  teaspoonful  pepper 
A dust  of  cayenne 


Put  butter  and  flour  into  a saucepan,  and  when  melted  and 
mixed  add  the  stock,  milk,  and  seasoning,  stir  until  quite  smooth, 
boil  up,  add  the  egg  minced,  and  serve.  If  for  fish,  the  stock 
should  be  made  from  the  bones  and  trimmings  of  the  fish  {see 


No.  49). 


No.  70. 

GERMAN  EGG  SAUCE 

{Sauce  aux  Oeu/s  a V allemande). 


1 egg  | 54  pint  sherry 

1 dessertspoonful  sugar  I A strip  of  lemon  peel 

Put  all  into  a basin,  the  sherry  slightly  warm,  place  the  basin 
over  a pan  of  warm  water,  whip  briskly  10  minutes,  or  until  the 
sauce  is  quite  a froth;  take  care  it  does  not  get  too  hot,  or  it  will 
curdle.  Serve  at  once. 
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JENNEL  SAUCE 


No.  71. 


{Sauce  Fenouil). 

Make  as  Parsley  Sauce  (No. 88),  using  Fennel  instead  of  Parsley. 
The  Fennel  must  be  scalded,  picked,  and  chopped. 


GERMAN  SAUCE 

{Sauce  Allemande). 


l/2  pint  veloute  sauce  (No.  98) 
4 tablespoonfuls  juice  from 
bottled  mushrooms 


pint  white  stock 
Salt 

2 yolks  of  eggs 


No.  72. 


Put  all  into  a saucepan,  except  the  eggs,  and  boil  gently  for 
5 minutes,  stir  in  the  yolks  of  eggs,  and  strain. 


GREEN  SAUCE 

{Sauce 

2 tablespoonfuls  chervil 

2 teaspoonfuls  chive 

6 tablespoonfuls  salad  oil 

3 tablespoonfuls  vinegar 


No.  72a. 


verte). 

1 hard-boiled  yolk  of  egg 

Salt 

Pepper 

Mustard 


Rub  the  yolk  of  egg  through  a wire  sieve,  put  in  a bowl,  add 
mustard,  salt,  pepper,  and  vinegar,  stir  and  add  the  oil,  and  the 
chervil  and  chive  finely  minced ; mix  well.  This  sauce  may  be 
served  with  cold  meat,  boiled  fish,  or  calf’s  head. 


GRILL  SAUCE 


No.  73 


{Sauce  pour  Grillades). 


1 oz.  butter 

1 teaspoonful  made  mustard 
1 teaspoonful  lemon  juice 
A little  cayenne 
A little  grated  lemon  rind 


l/2  pint  good  stock  or  gravy 
y oz.  flour 

y2  dessertspoonful  capers  chopped 
Salt,  pepper 

Small  piece  minced  onion 


Melt  the  butter,  add  the  flour  and  stock,  bring  to  boil,  add 
the  remaining  ingredients,  simmer  slowly  10  minutes.  Serve  over 
grill  or  in  tureen. 
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HARD  SAUCE 


No.  74. 


{Sauce  dure). 

14  lb.  fresh  butter  I 2 tablespoonfuls  sherry  or  brandy 

4 ozs.  castor  sugar  | 2 ozs.  sweet  almonds 

Beat  the  butter  and  sugar  to  a cream,  add  brandy  or  sherry, 
and  almonds  blanched  and  finely  minced;  serve  in  a heap;  the 
almonds  may  be  omitted  if  preferred. 


HORSE-RADISH  SAUCE 


No.  75. 


{Sauce  Raifort). 

Va,  pint  cream  I 1 tablespoonful  vinegar 

1 teaspoonful  sugar  | 1 horse-radish 


Grate  the  horse-radish;  pour  over  it  the  cream,  sugar,  and 
vinegar. 


No.  76, 

ITALIAN  SAUCE 


( Sauce  Italienne). 


1 small  onion 
1 oz.  butter 

3 or  4 mushrooms,  chopped 
l/2  pint  gravy 
14  pint  white  wine 


2 truffles,  minced 
1 teaspoonful  parsley,  minced 
Pepper 
Cayenne 


Chop  the  onions  and  fry  lightly  in  the  butter,  also  the 
mushrooms;  add  the  gravy  and  wine,  boil  well,  add  truffles, 
parsley,  pepper,  and  cayenne,  and  serve. 


LEMON  SAUCE 


{Sauce  au  Citron). 


No.  77. 


% lb.  lump  sugar  V\  pint  water 

Juice  of  3 lemons  1 teaspoonful  arrowroot 

A dust  of  salt 

Boil  the  sugar  and  water  together  5 minutes;  moisten  the 
arrowroot  with  a iittle  cold  water  and  add  to  the  sugai,  add 
the  lemon  juice,  boil  up,  and  cook  6 minutes. 
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No.  78. 


LOBSTER  SAUCE 

{Sauce  Homard). 

Make  as  for  oyster  sauce  (No.  87),  adding  2 ozs.  of  minced 
lobster  to  each  y2  pint,  instead  of  the  oysters. 

No.  79. 

cMAITRE  D' HOTEL  BUTTER 

(B  curve  a la  iVait re  d'Hdtel). 

2 ozs.  butter  I A few  drops  lemon  juice 

2 dessertspoonfuls  parsley  | Salt  and  pepper 

Pick  the  parsley  carefully,  mince  finely,  and  mix  thoroughly 

with  the  butter,  seasonings  and  lemon  juice.  Serve  in  pats  with 

grills,  fish,  &c.  

No.  80. 

cMAITRE  IT  HOTEL  SAUCE 

{Sauce  Madtre  d'Hdtel). 

2 ozs.  butter  I 2 teaspoonfuls  minced  parsley 

Salt  and  pepper  | Lemon  juice 

Melt  the  butter,  stir  in  the  parsley,  seasoning,  and  a few 
drops  of  lemon  juice.  Serve  oven  fish  cutlets,  &c.,  or  in  a tureen. 


No.  81. 

cMARMALADE  SAUCE 

{Sauce  a la  Marmelade'). 

1 tablespoonful  marmalade  I ^ pint  water 

2 tablespoonfuls  brown  sugar  | 

Boil  the  sugar  and  water  10  minutes,  stir  in  the  marmalade 
and  serve.  


No.  82. 

cMA  YONNAISE  SA  UCE 


{Sauce  Mayonnaise). 


pint  salad  oil 

1 dessertspoonful  vinegar 
Yolk  of  1 egg  (raw) 

A few  drops  lemon  juice 


teaspoonful  mustard 
Salt  and  pepper 
A dust  of  cayenne 


Put  the  yolk  into  a basin ; add  the  mustard,  pepper,  salt, 
and  cayenne;  then  the  salad  oil,  drop  by  drop,  stirring  it 
quickly  the  whole  time;  then  add  vinegar  and  lemon  juice,  and 
the  sauce  is  ready.  The  sauce  should  be  kept  quite  stiff. 

Should  the  sauce  curdle,  it  may  be  brought  to  its  original  state 
by  dropping  to  it  another  yolk  o£  egg. 
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c 


No.  83. 


SMELTED  BUTTER  SAUCE 

( Sauce  an  Beurre  fondu). 

1 ozs.  butter  % pint  milk  or  water 

Salt  and  pepper,  or  sugar  1 oz.  flour 

and  flavouring  essence 

Melt  the  butter,  stir  in  the  flour,  add  the  milk  or  water, 
and  bring  to  the  boil ; add  the  pepper  and  salt  if  for  a savoury, 
sugar  and  essence  if  for  a sweet. 


SMINT  SAUCE 

{Sauce  Menthe). 


No.  84. 


3 tablespoonfuls  chopped  I y2  pint  vinegar 

mint  I 2 tablespoonfuls  sugar 


Put  the  sugar  into  a tureen,  pour  over  the  vinegar,  leave  this 
to  stand  an  hour  or  two — just  before  it  is  sent  to  table  add  the 
mint,  which  should  be  chopped  just  when  it  is  required. 


ONION  SAUCE 

{Sauce  aux 

4 or  6 small  onions  or 
3 large  Spanish 
1 oz.  butter 


No.  85. 


Oignons). 

y2  pint  milk 
y2  oz  flour 
Salt  and  pepper 


Boil  the  onions  until  soft  in  water  containing  a little  salt, 
strain  and  chop  finely,  or  rub  through  a sieve.  Melt  the  butter 
in  a saucepan,  add  flour,  milk  and  seasoning;  boil  up,  then  add 
the  onions.  Serve  with  boiled  rabbit  or  roast  mutton. 


No.  86. 


ORANGE  SAUCE 

{Sauce  a V Orange). 


Juice  of  2 oranges 
Rind  of  y2  lemon 
Rind  of  l/2  orange 

Put  all  into  a pan  and  boil 
sieve,  and  serve. 


2 tablespoonfuls  brown  sugar 
y pint  water 

10  minutes,  pass  through  a line 
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No.  87. 


OYSTER  SAUCE 


yx  pint  milk 
X pint  cream 
score  oysters 
1 oz.  flour 


(Sauce  aux  Huitres). 


1 pn 

A dust  of  cayenne 
A few  drops  of  lemon  juice 
1 oz.  butter 


Beard  the  oysters,  put  the  beards  with  the  liquid  and  enough 


water  to  make  -j  pint,  into  a pan,  simmer  slowly  10  minutes; 
put  the  butter  and  flour  into  a saucepan,  and  when  melted  and 
mixed  add  milk  and  stock  from  oyster  beards,  stir  until  quite 


smooth,  boil  up  and  cook  six  minutes ; add  the  seasonings,  lemon 


juice,  and  cream,  strain  and  add  the  oysters  (which  must  first 
be  dropped  into  boiling  water  for  half  a minute),  divided  into 
halves  or  quarters  according  to  size.  On  no  account  must  the 
sauce  be  boiled  after  the  oysters  are  added. 

No.  88. 


PARSLEY  SAUCE 

(Sauce  Persii). 

1 oz.  butter  I pint  milk,  or  more 

lA  teaspoonful  salt  y teaspoonful  pepper 

A dust  of  cayenne  1 dessertspoonful  minced  parsley 

1 oz.  flour 


Melt  the  butter  in  a saucepan,  stir  in  flour,  add  the  milk  and 
seasonings,  stir  until  quite  smooth,  boil  up,  mince  the  parsley 
very  finely  and  stir  into  sauce. 


COLD  <PARSLEY  SAUCE 


(Sauce  Persii froide'). 


Handful  of  parsley 
4 tablespoonfuls  stock 
4 tablespoonfuls  vinegar 


2 ozs.  stale  bread 

Pepper 

Salt 


No.  89. 


Soak  the  bread  in  water,  squeeze  dry,  then  pound  it  with 
the  parsley  in  a mortar,  rub  through  a hair  sieve,  add  vinegar, 
stock,  salt  and  pepper.  Serve  with  cold  meat. 


No.  90. 

PIQUANT  SA  UCE  ~~ 

( Sauce  piquante). 

]/2  pint  brown  stock  i i dessertspoonful  parsley 

Y pint  vinegar  Salt 

2 eschalots  | Pepper 

1 oz.  flour  j 1 onion 

1 oz.  butter  a little  tarragon 

Boil  the  tarragon,  one  eschalot,  and  half  of  the  onion  in  the 
vinegar  for  5 minutes ; heat  the  butter,  brown  in  it  the  flour,  add 
the  stock,  also  the  remainder  of  the  onion,  eschalot  and  parsley 
finely  minced;  boil  up,  add  seasoning,  and  the  vinegar  strained. 
Cold  meat  may  be  sliced  and  warmed  in  this  sauce. 
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No  91. 


3? ASPBERR  Y SA  UCE 

{Sauce  aux  Framboises). 

2 tablespoonfuls  raspberry  I 2 tablespoonfuls  brown  sugar 
Jam  I ]/i  pint  water 

Boil  these  all  together  for  10  minutes,  pass  through  a hair 
sieve.  If  fresh  fruit  is  in  season,  half  a pint  of  raspberries  may 
be  used  instead  of  the  jam. 


No.  92. 

COLD  RA  VIGOTE  5,4  UCE  ~~ 

{Sauce  Ravigote  froide ). 

y2  pint  mayonnaise  (No.  82)  I 1 eschalot  minced 

1 tablespoonful  minced  parsley  | 1 dessertspoonful  tarragon  minced 

Add  the  above  to  the  mayonnaise  sauce  and  serve  cold. 


No.  93, 

HOT  RA  VIGOTE  SA  UCE  ~ 


{Sauce  Ravigote  chaude). 


1 oz.  butter 

1 oz.  flour 

Yx  pint  white  stock 

1 tablespoonful  olive  oil 

2 teaspoonfuls  made  mustard 


2 eschalots  minced 
Parsley 
6 peppercorns 
1 tablespoonful  tarragon 


Melt  the  butter,  stir  in  the  flour,  add  the  stock  and  boil, 
add  the  eschalots,  a few  sprigs  of  parsley,  and  peppercorns, 
cook  15  minutes,  strain,  add  the  oil  and  mustard,  and  lastly, 
1 tablespoonful  of  parsley  and  tarragon  minced. 


No.  94. 

'ROBERT  SAUCE 

(Sauce  Robert). 


Bunch  sweet  herbs 
2 small  onions,  slicei 
1 oz  tlcur 
y2  teaspoonful  sait 
z/i  teaspoonful  pepper 
1 teaspoonful  French  mustard 


y2  pint  brown  stock 
2 tablespoonfuls  vinegar 

1 y2  ozs.  butter 

2 mushrooms 

2 teaspoonfuls  anchovy  essence 
x small  tomato 


Heat  the  butter  in  a saucepan,  fry  in  it  the  onions  and  herbs 
till  brown,  stir  in  flour,  add  stock  and  remaining  ingredients,  boil 
up  and  cook  gently  30  or  40  minutes ; pass  through  a hair  sieve, 
and  reheat. 
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No.  95* 


SHRIMP  SAUCE 

{Sauce  aux  Crevettes). 

Make  as  for  oyster  sauce  { No.  87),  adding  % pint  picked 
shrimps  to  each  ^-pint  instead  of  the  oysters. 


No.  96. 


SPANISH  SAUCE 

{Sauce  Espagnole ). 


1 oz.  butter 
1 oz.  flour 

1 carrot 

Pepper  and  salt 

2 or  3 mushrooms 


Piece  celery 
1 onion 

Bunch  sweet  herbs. 

1 pint  good  brown  stock 


Slice  the  vegetables  and  fry  in  the  butter,  add  the  flour  and 
stock,  salt,  herbs  and  pepper,  boil  up  and  cook  for  15  minutes; 
pass  through  a fine  sieve. 


TOMATO  SAUCE 

(Sauce 

yi  lb.  tomatoes,  or  half  tin 
onion 

34  pint  stock  or  water 
A few  drops  cochineal 
Y>  teaspoonful  salt 


No.  97. 


Tomate'). 

34  carrot 
2 ozs.  butter 
1 oz.  flour 
Pepper 


Put  the  butter  into  a pan  with  carrot  and  onion,  cut  up. 
fry  for  10  minutes,  add  the  Hour,  stock,  seasonings  and  tomatoes, 
bring  to  boil,  simmer  slowly  30  minutes,  pass  through  a hair  sieve, 
rubbing  as  much  of  the  pulp  through  as  possible;  reheat  and 
serve.  If  necessary,  a few  drops  of  cochineal  may  be  added  to 
bring  up  the  colour. 


VELOUTE  SAUCE 

(Sauce  Veloute). 


No.  98. 


2 ozs.  flour 
2 ozs.  butter 
Pepper,  salt 
A little  lemon  juice 


1 pint  of  good  white  stock,  made 
from  veal  or  fowl 
Cream 


Melt  the  butter,  stir  to  it  the  flour,  then  add  stock,  salt,  and 
pepper,  stir  until  it  boils  and  cook  10  minutes;  add  a few  drops 
of  lemon  juice;  pass  through  a fine  sieve,  and  reduce  to  the 
required  thickness  with  cream. 
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No.  99. 


WHITE  SAUCE  (for  ^Puddings) 


( Sauce  Blanche  pour  les  Bondings'). 


1 oz.  flour 
pint  milk 
1 oz.  butter 


2 dessertspoonfuls  sugar 
A few  drops  of  flavouring  essence. 


Melt  butter  in  a saucepan,  stir  in  flour,  add  milk  and  sugar, 
stir  till  smooth,  boil  up,  cook  6 minutes,  add  essence,  and  strain. 


No.  100. 


WHITE  SAUCE  for  Vegetables 

{Sauce  Blanche  pour  les  Legumes). 

1 oz.  butter  1 oz.  flour 

Vi  pint  miik  A little  pepper 

% teaspooonful  salt 


Melt  butter  in  a saucepan,  stir  in  flour,  add  milk  and  season- 
ings, stir  till  smooth,  boil  up,  cook  six  minutes  and  strain. 


No.  101. 


WINE  SAUCE 

{Sauce  au  Vin). 

y2  pint  white  sauce  (No.  99)  I A little  grated  lemon  rind 

1 J4  ozs.  castor  sugar  | 1 glass  Madeira  or  sherry 

Make  the  white  sauce  rather  thick,  add  the  castor  sugar,  grated 
lemon  rind,  and  lastly  the  wine. 
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PISH. 


IT  is  of  the  utmost  importance  from  all  points  of  view  that  Fish 
for  table  use  should  be  as  fresh  as  possible.  The  chief  points 
to  note  in  this  connection  are  that  the  gills  should  be  red,  the  eyes 
bright  and  prominent,  and  the  flesh  firm,  so  that  it  does  not  “ pit 
on  pressure  with  the  finger. 

Many  and  wholly  inadequate  causes  have  conspired  to  assign 
relative  positions  in  the  scale  of  merit  to  the  principal  varieties  of 
Fish.  On  this  important  subject,  it  may  be  sufficient  to  remark, 
that  price  and  rarity  are  no  correct  indications  of  value;  that  a 
great  deal  depends  on  freshness,  and  on  the  manner  of  cooking 
that  individual  likes  and  dislikes  should  be  allowed  free  play;  and: 
that  no  reliance  whatever  can  be  placed  upon  ancient  traditions, 
as  to  the  origin,  habits,  or  food  of  certain  kinds  of  fish. 

The  different  Flat-fish  are  treated  of  separately  in  the  recipes,, 
but  Cod  has  been  made  to  do  duty  for  the  large  family  to  which 
it  belongs ; all  the  recipes  given  for  Cod  applying  equally  to  Ling,. 
Hake,  Coalfish,  &c.  With  regard  to  Hake  considerable  uncertainty 
exists,  several  varieties  being  sold  in  the  public  markets  under  this 
flame.  One  of  these,  the  Silver  Hake,  is  the  true  Hake,  and  when 
fresh  is  thought  by  many  to  be  superior  to  Cod  in  flavour,  but  the 
others,  known  variously  as  Salmon  Hake,  Rock  Salmon,  Coalfish  and 
Pollack,  are  markedly  inferior. 

Fish  should  in  all  cases  be  thoroughly  cleaned.  To  accomplish 
his,  if  not  already  done  by  the  fishmonger,  open  the  fish  right 
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down  with  scissors,  remove  the  gills  and  all  the  viscera,  well  scrape 
the  backbone  and  wash  with  plenty  of  running  water.  It  may  be 
kept  on  ice  till  required  for  use,  but  must  not  be  allowed  to  soak 
in  water  after  cleaning.  Certain  fish,  chiefly  Smelts  and  Rea  Mul- 
let, are  usually  dressed  in  this  country  without  being  drawn,  but 
Dubois  directs  that  both  these  fish  should  be  drawn  by  the  gills, 
thus  leaving  only  the  liver.  The  reason  sometimes  given  for  not 
drawing  the  Red  Mullet  is  that  it  is  extremely  delicate  in  its  feeding, 
but  this  is  not  the  case,  and  Whiting,  which  live  exclusively  on  the 
fry  of  other  fish,  are  always  drawn  and  skinned.  Nearly  all  fish  are 
sailed,  but  some  fresh-water  fish  are  merely  wiped  with  a cloth; 
Salmon  are  scaled  or  not,  according  to  individual  preference,  though 
the  leading  authorities  seem  to  favour  the  former;  Red  Mullet  are 
scaled  by  fishmongers  to  prevent  the  colour  fading.  Small  Flat- 
fish are  usually  skinned  on  one  side  only,  but  it  is  an  improvement 
to  skin  both  sides. 

As  to  the  ways  of  cooking  an  old  authority  has  wisely  observed 
that  with  perfectly  fresh  fish  the  simplest  method  is  the  best ; this 
is  particularly  true  of  large  fish,  especially  if  desired  whole.  When 
a large  fish  is  to  be  boiled  whole  it  should  be  put  into  cold  water 
containing  about  a dessertspoonful  of  salt  to  each  quart,  lemon  juice 
being  often  added  to  keep  the  flesh  white ; Sole,  Skate  and  Mackerel 
.should  be  put  into  boiling  water.  Soyer’s  test  for  boiled  fish 
is  a wooden  skewer ; if  it  goes  easily  through  the  thickest  part, 
the  fish  is  cooked.  Salted  fish,  such  as  Cod,  Ling,  and  Saithe, 
should  be  soaked  in  water  for  at  least  twelve  hours  before  boiling. 
Any  fresh  fish  which  can  be  boiled,  may,  with  advantage,  be  steamed. 
Grilling,  a very  useful  and  favourite  way  of  cooking  fish,  is  specially 
applicable  to  the  smaller  kinds,  or  to  fish  steaks;  full  directions 
are  given  in  the  recipes. 


TRYING. 

Of  all  methods  of  cooking  fish,  that  of  frying  is  the  most 
universal  It  can  be  carried  out  in  two  ways,  one  requiring  a frying 
pan  with  a little  butter  or  fat,  and  the  other  necessitating  the  use 
of  the  “ Eath  of  Fat,”  in  which  the  fish  is  wholly  submerged  and 
cooked  on  all  sides  at  the  same  time. 
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The  kind  of  fat  used  in  the  bath  does  not  matter  much, 
provided,  it  is  well  clarified  to  begin  with,  and  strained  from  time 
to  time. 

Lard,  Mutton  Fat,  and  Ilugon’s  Refined  Eeet  Suet  are  the  most 
useful  animal  fats,  whilst  among  the  oils,  Olive  and  Cottonseed  are 
the  most  frequently  employed.  Whatever  kind  of  fat  is  used,  it 
must  be  heated  slowly  until  the  surface  is  quite  still  and  a bluish 
vqpour  can  be  seen  rising  from  it.  A good  test  is  to  throw  in  a 
small  piece  of  bread,  it  will  quickly  brown  if  the  fat  is  hot  enough. 
This  is  the  smoking-hot  fat  mentioned  in  the  recipes. 

Fish  may  be  prepared  for  frying  in  the  following  principal 
ways : — 

1.  — Dry,  dust  with  flour,  brush  over  with  beaten  egg,  and  roll 

in  bread  crumbs. 

2.  — Dry  and  dip  in  a frying  batter 

3.  — Dry,  dip  in  milk  and  roll  in  flour. 

Probably  the  most  delicate  of  these  methods  is  the  last,  but 
the  first  gives  the  best  appearance.  For  both  it  is  a great  advantage 
to  use  the  frying  basket,  but  it  is  not  used  with  a batter. 

Arrange  in  the  basket  the  articles  to  be  fried,  and  then  plunge 
the  whole  into  the  fat.  Shake  about  occasionally  as  the  frying 
progresses,  lift  out  when  done,  drain  a few  minutes  by  holding  the 
basket  over  the  pan,  remove  the  articles,  and  dry  them  well  on 
soft  paper  or  a cloth.  The  bath  of  fat,  not  only  provides  the  best 
means  of  frying,  but  is  also  very  economical,  as  the  same  fat  can 
be  used  over  and  over  again. 

Other  ways  of  cooking  fish,  not  calling  for  special  mention  here, 
are  given  in  the  recipes. 

All  the  various  methods  of  cooking  fish  may  be  carried  out 
with  the  greatest  facility  and  exactitude  by  the  use  of  the  Gas 
Cooking  Range.  In  the  processes  of  boiling  and  baking  the  heat 
can  be  regulated  to  maintain  gentle  cooking,  thus  insuring  the  best 
results,  and  preventing  the  fish  breaking  away  from  the  bones. 

The  Gas  Grill  will  be  found  an  excellent  apparatus  for  grilling 
fish ; the  distance  between  the  radiating  surface  and  the  grilling  tin 
being  readily  diminished  or  increased,  renders  it  capable  of  perfect 
adaptation  to  the  requirements  of  fillets,  steaks,  or  whole  fish. 
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In  conclusion,  1 cannot  do  better  than  give  the  opinion  of 
Urbain  Dubois  (Author  of  “Cookery  of  all  Countries,”)  that  “large 
fish  should  be  either  boiled  or  braized;  if  boiled,  they  should  be 
•dished on  a serviette, garnished  with  a little  parsley^and  served  with 
plain  boiled  or  steamed  potatoes  as  their  natural  companions.” 

Each  fish,  he  considers,  should  be  served  with  its  most  suitable 
sauce;  as  Lobster,  Prawn,  or  Shrimp  Sauce  with  Turbot;  Parsley 
■Sauce  and  Cucumber  Salad  with  Salmon;  Oyster  Sauce  with  Cod; 
Egg,  Parsley,  or  Gooseberry  Sauce  with  Whiting  or  with  Mackerel, 
though  Fennel  Sauce  is  best  with  the  latter.  Braized  fish  should 
iliave  rich  sauces  and  handsome  garnishes  of  smaller  fish,  truffles, 
mushrooms,  &c.  He  would  serve  Anchovy  Sauce  with  fried,  and 
-of  course  Gravies  with  stuffed  and  baked  fish. 
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FISH. 


No.  102. 

SRJLL 

( Barb  lie ). 

This  fish  may  be  boiled  and  served  with  Lobster  Sauce 
(No.  78),  as  for  Turbot  (No.  168),  or  it  may  be  stuffed  and  baked  as 
Plaice  (No.  149). 


No.  103. 

CARP 

( Carpe ). 

This  fish  may  be  prepared,  stuffed,  and  baked  as  Haddock 
(No.  11 8) ; a little  Port  may  be  added  to  the  gravy. 


No.  104. 

— ■■  * 1 

. COD  ( ’with  Bechamel  Sauce ) 

{Cabill and  a la  Bechamel). 

1 lb.  cod  cooked  | Bechamel  Sauce  (No.  59) 

Put  the  cod  in  the  oven,  covered,  to  heat,  remove  skin  and 
bone,  flake  it,  pile  in  a dish  and  cover  with  the  sauce. 


No.  105, 

COD  ( Dutch  Fashion) 

{Cabillaud  a la  Hollandaise). 

2 or  3 cod  steaks  I 3 ozs.  butter 

Salt  and  pepper  1 2 tablespoonfuls  parsley,  minced 

Put  into  a saucepan  with  enough  water  to  cover,  and  a little 

salt;  simmer  15  to  20  minutes.  Lift  out,  drain,  dish,  and  garnish 

with  boiled  potatoes  cut  in  halves;  pour  over  the  whole  the  butter 

melted  and  mixed  with  the  minced  parsley. 
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1 BOILED  COD 


No.  100 


( Tronfon  de  Cabillaud). 

Have  the  fish  well  cleaned  and  salted  inside  for  an  hour  or  so 
before  cooking.  Put  on  a drainer  in  a fish  kettle  and  pour  round 
enough  cold  water  to  cover  it,  adding  l teaspoonful  salt  to  each 
quart,  and  a few  drops  of  lemon  juice.  Simmer  slowly  allowing 
about  10  minutes  to  each  pound  of  fish,  but  the  time  depends 
somewhat  on  the  thickness,  if  very  thick  a little  longer  should  be 
allowed.  Lift  out,  drain,  dish,  and  garnish  with  parsley  and  cut 
lemon  ( See  plate  below).  Serve  with  it  parsley,  oyster,  shrimp,  or 
lobster  sauce. 

Note. — The  head  and  shoulders  are  often  used  for  this  dish. 


BOILED  COD.  No.  IO7. 

COD  STEAKS  ( <wtth  Tomato  Purse ) 


( Tranches  de  Cabillaud  a la  Puree  de  Tomates'). 


2 cod  steaks  about  1 inch  thick 
V2  lb.  tomatoes 
yi  pint  stock 

Salt,  pepper,  and  cayenne 
•x  oz.  butter 


Y>  oz.  flour 
A slice  of  onion 
A blade  of  mace 
Lemon  juice 


Wipe  the  fish  dry,  sprinkle  with  salt  and  lemon  juice  and  a 
little  pepper  on  the  under  side;  lay  on  a buttered  plate,  put  another 
Tuittered  plate  over,  set  on  the  top  of  a saucepan  of  boiling  water, 
and  steam  in  this  way  for  half-an-hour,  or  until  the  fish  begins  to 
leave  the  bones,  then  lift  on  a towel  to  drain.  Meanwhile,  heat  the 
"butter  and  fry  in  it  the  tomatoes  and  onions  sliced,  add  the  flour, 
mace,  and  seasonings,  % pint  of  stock,  and  simmer  gently  15 
minutes ; add  liquid  from  the  fish,  rub  through  a fine  hair  sieve, 
adding  a little  more  stock  if  too  thick;  reheat  and  pour  over  the 
fish,  coating  it  entirely,  and  serve. 
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No.  108. 


COD  STEAKS  ( Dressed  and  Baked ) 

(Tranches  de  Cabillaud garnies). 


2 or  3 cod  steaks 
Salt  and  pepper 

1 eschalot  minced 

2 mushrooms,  medium  size 


14  pint  veloute  sauce  (No.  98) 
1 teaspoonful  mustard 
1 oz.  grated  Parmesan  cheese 


Dry  the  steaks,  season  with  pepper  and  salt,  and  sprinkle  with 
the  eschalot  and  mushroom  minced;  roll  each  steak  in  buttered 
note  paper,  place  in  a buttered  tin  and  bake  IS  minutes.  Prepare 
the  sauce,  add  the  mustard  and  cheese,  and  any  liquid  from  the  cod. 
Dish  the  steaks,  garnish  them  with  lemon  and  serve  the  sauce  round 
or  in  a tureen. 


No.  109. 

DRESSED  CRAB 

( Crabes  gam  ies) . 

A little  made  mustard  ' Salt,  pepper,  and  cayenne 

2 tablespoonfuls  vinegar  x large  crab,  or  2 small  ones 

From  a cooked  crab  remove  the  creamy  part,  crack  the  claws, 
take  out  the  white  meat,  and  mix  this  with  the  creamy  part,  add 


dressed  crab. 

vinegar,  mustard,  salt,  pepper,  and  cayenne.  Dish  on  a lace  paper 
and  garnish  with  parsley,  hard  boiled  yolk  of  egg,  and  lobster  coral 
{See  plate  No.  109). 
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No.  no. 


STEWED  EELS 


(. Anguilles  a la  Poiilette). 


2 or  3 eels 

2 tablespoonfuls  cream 
A little  lemon  juice 
Pepper,  salt,  and  cayenne 
i oz.  butter 
A bunch  of  parsley 


54  pint  white  stock 
i small  onion 
Bunch  of  sweet  herbs 
A blade  of  mace 
i oz.  flour 

54  teaspoonful  peppercorns 


Skin  and  divide  the  eels  into  pieces  about  2 inches  long,  put 
them  into  a pan  with  the  stock,  onion,  herbs,  mace,  parsley,  lemon 
juice,  and  peppercorns;  bring  to  the  boil,  skim,  and  allow  to 
simmer  15  minutes,  lift  out  the  eels  to  drain.  Meanwhile,  melt  the 
butter,  stir  in  flour  until  smooth,  add  liquid  from  eels,  and  boil  5 
minutes ; add  cream  and  strain  over  the  eels,  which  should  be  piied 
in  the  centre  of  a dish. 


No.  hi. 


STEWED  EELS  (Brown) 

(. Ragoht  d'  Anguilles). 


Prepare  as  No.  110,  only  use  a good  brown  stock  for  cooking 
eels,  and  when  making  sauce,  brown  the  butter,  then  the  flour,  and 
add  Yz  oz.  glaze. 


FAKED  FILLETS  OF  FISH 


( Filets  de  Poisson  etuves). 


No.  112. 


1 plaice 
Butter 
Salt 

Fillet  the  plaice  and  skin  it,  lay  the  fillets  flat  on  the  board, 
season  and  sprinkle  with  lemon  juice,  fold  in  half,  put  in  a greased 
baking  tin,  cover  with  buttered  paper  and  bake  about  10  minutes. 
Lift  on  to  a hot  dish,  placing  one  fillet  against  the  other  Pour 
over  maitre  d' hotel  sauce  (No.  £0). 
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Pepper 
Lemon  juice 


FISH  CAKES 


No.  1 1 3. 


(Gateaux  de  Poisson). 

1 lb.  mashed  potatoes.  I 1 tablespoonful  minced  parsley 

lA  lb.  cold  cooked  fish  (minced)  I 1 egg 

A oz.  butter  3 ozs.  bread  crumbs 

Salt  and  pepper 

Put  potatoes  in  a bowl,  add  fish,  salt,  pepper,  and  parsley,  stir 
up  and  add  the  butter  melted,  and  about  2 teaspoonfuls  of  the 
beaten  egg;  mix  well  together,  form  into  balls  with  floured  hands, 
flatten  into  cakes  }4- inch  thick  with  a knife;  brush  over  with 
beaten  egg,  roll  in  the  bread  crumbs  and  fry  to  a nice  light  brown 
in  enough  smoking-hot  fat  to  cover  them.  Dish  as  plate  No.  113. 


FISH  CAKES. 


CURRIED  FISH 


(Poisson  au  Kari). 


No.  1 1 4 . 


2 lbs.  cod  or  other  fish 
1 onion 
V>  pint  stock 

1 teaspoonful  lemon  juice 

2 ozs.  butter 


1 oz.  flour 

Vi  tablespoonful  curry  powder 
Salt 

A dust  of  sugar 
i tabiespoonful  cocoanut 


Fry  the  fish  in  the  butter,  remove  it,  then  fry  the  onion 
brown;  add  the  curry  and  fry  slightly,  then  add  cocoanut,  stock 
sugar,  and  salt,  and  boil  15  minutes;  divide  the  fish  into  large 

flakes,  add  to  curry,  and  boil  5 minutes,  then  add  .lemon  juice. 
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No.  115. 


FRIED  FISH  ( French  Fashion ) 

( Poisson  frit  d la  Frangaise). 

Wash  and  thoroughly  dry  the  fish,  dip  in  a little  milk,  then  roll 
in  flour,  drop  into  smoking-hot  fat,  fry  until  brown  and  crisp. 
Drain  and  serve  on  lace  paper. 

No.  1 1 6. 

GURNEE  (i Grondin ). 

Clean  and  trim  the  gurnet,  leave  on  the  head,  boil  it  in  plenty 
of  water,  in  which  a teaspoonful  of  salt  to  each  quart  is  added,  allow 
10  minutes  to  each  pound.  Lift  out,  drain,  dish,  and  garnish  with 
parsley.  Serve  parsley  sauce  (No.  88)  in  a tureen. 


’FAKED  GURNET  No.  hi7. 

(' Grondin  ctuvc,. 


Clean  and  prepare,  leaving  on  the  head,  stuff,  bake,  and  serve 
as  Baked  Haddock  (No.  1 1 8). 


FAKED  HADDOCK 


No.  iii8. 


(Aigrefin  etnve). 


i haddock,  about  \ l/z  lbs. 
i tablespoonful  minced  suet 
A pinch  sweet  herbs 
Y teaspoonful  pepper 
Yi  teaspoonful  salt 


i teaspoonful  minced  parsley 

1 small  egg 

2 tablespoonfuls  breadcrumbs 
i oz.  butter 

Brown  breadcrumbs 
Y pint  stock  or  water 


Clean,  scrape,  and  wash  the  fish  ; make  a forcemeat  with  the 
rest  of  the  ingredients,  except  the  butter,  put  this  inside  the  fish 


BAKED  HADDOCK. 

and  sew  up  to  keep  in  place.  Lay  in  a well-greased  dripping  tin, 
pour  round  the  stock,  and  put  on  top  the  butter  in  small  pieces; 
bake  20  to  30  minutes.  On  dishing,  sprinkle  over  the  fish  the  brown 
bread  crumbs.  Serve  and  pour  gravy  round.  (See  plate  No.  1 1 S) . 
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No.  1 19. 


FOILED  HADDOCK 

(. Aigtcfin  bouilli). 

Clean  the  haddock  and  sprinkle  with  salt  inside,  drop  into 
plenty  of  boiling  water  with  1 teaspoonful  of  salt  to  each  quart, 
and  allow  10  to  20  minutes  to  each  fish  according  to  size.  Serve 
with  parsley  sauce  (No.  8S). 


No.  ! 20. 

DRIED  HADDOCK 

( Merluche ). 

I haddock  I 1 oz.  butter 

Put  the  haddock  into  a dripping  tin  or  basin,  cover  it  with 
boiling  water  and  let  it  stand  10  minutes.  Lift  out  of  dish  and 
place  the  butter  here  and  there  on  the  top. 


No.  121. 

DRIED  HADDOCK  AND  POACHED  EGGS~ 

(. Merluche  aux  Oeufs  poches). 

Prepare  haddock,  as  No.  120,  dish  with  the  butter,  then  serve 
on  top  two  or  three  poached  eggs  (No.  197). 

No.  122. 

BOILED  HALIBUT  ~ 

{Fie tan  bouilli). 

Put  on  a drainer  and  cover  with  boiling  water  containing  1 
teaspoonful  salt  to  each  quart;  boil  slowly,  allowing  about  10 
minutes  to  each  pound  of  fish,  drain,  dish,  and  garnish  ; serve  with 
lobster,  shrimp,  or  parsley  sauce. 


No.  123. 

HALIBUT  STEAK  ( with  Black  Butter ) 

( Tranche  de  Fletan  an  Beurre  Noir). 

1 lb.  halibut  | 2 ozs.  butter 

Seasoning,  a few  drops  lemon  juice. 

Grease  a dripping  tin,  put  in  it  the  fish,  cut  in  steaks  about 
'A  in.  thick,  cover  with  buttered  paper  and  bake  about  15  minutes. 
Lift  on  to  a dish,  heat  the  remainder  of  the  butter  in  a saucepan 
until  it  turns  a dark  brown,  add  seasoning  and  lemon  juice,  pour 
over  the  fish  and  serve. 


-49  — 


No.  124. 


PICKLED  HERRINGS  * 

(Harengs  a la  Marinade). 

Same  as  pickled  mackerel  (No.  137). 

JOHN  DORY  No.  125. 

( Saint-pierre ).  

This  fish  should  be  cleaned  in  the  usual  way,  and  may  be 
boiled,  drained,  dished  on  a napkin,  garnished  with  lemon  and 
parsley,  and  served  with  caper,  shrimp,  lobster,  anchovy  or  plain 
sauces.  It  may  also  be  stewed  in  a little  white  w;ne,  and  served 
with  Italian  sauce  (No.  76). 

KEDGEREE  No.  126. 

(. Panade  de  Poisson  an  Riz). 

1 lb.  cooked  fish  % lb.  Patna  rice 

2 hard  boiled  eggs  2 ozs.  butter 

Salt,  pepper,  cayenne  and  parsley 

Wash  the  rice  and  boil  until  tender,  mince  the  fish,  removing 
all  bones,  mince  the  white  of  eggs,  put  all  into  a saucepan,  with 
butter  and  seasoning;  stir  over  the  fire  until  heated  through,  pile 
in  the  centre  of  a dish,  rub  the  yolk  of  egg  through  a wire  sieve  on 
the  top,  sprinkle  with  chopped  parsley  and  serve. 

No.  127. 

KIPPERS 

(. Harengs  boucanes). 

Cook  the  same  way  as  dried  haddock  (No,  120),  allowing  half 
the  time. 

No.  128. 

LING 

(Ling  lie). 

This  fish  may  be  prepared  and  cooked  as  cod,  and  served  With 
the  same  sauces. 

No.  129. 

LOBSTER 

( Howard ). 

Take  a cooked  lobster,  remove  the  large  claws  and  crack  them, 
chop  open  the  body  and  tail,  arrange  this  down  the  centre  of  a dish, 
garnish  with  the  claws  and  parsley. 
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No.  130* 


LOBSTER  CORNETS 

(Co/  ucts  ait  Homard) 

y lb.  minced  lobster,  cold 
veal,  or  chicken 
1 ozs.  butter 
ozs.  flour 

H pint  good  white  stock 
(No.  51) 


y pint  milk  or  cream 
y,  teaspoonful  lemon  juice 
A" little  salt,  pepper,  and  cayenne 
Some  French  puff  pastry  (No.  623) 
Minced  parsley 


Roll  out  the  pastry  as  thin  as  possible  about  16  inches  long, 
cut  into  strips  1 inch  wide,  wet  the  right  hand  side  of  each  strip 
and  roll  on  some  buttered  cornet  moulds  (see  Advt.),  commencing 
at  the  thin  end  of  the  moulds,  and  allow  the  wetted  edge  to  told 


FORMING  SLIPPERS  OR  CORNETS 

over  the  under-layer  of  pastry  each  time  (see  Plate)  finish  the  top  neatly, 
put  on  a baking  sheet,  brush  over  the  top  of  each  with  a little  beaten 
egg;  bake  in  a hot  oven  about  10  minutes.  Meanwhile  melt  the 
butter  in  a pan,  stir  in  the  flour  and  add  the  milk;  stir  until  it  boils 
and  is  thick  and  smooth,  then  add  lobster,  veal,  or  chicken,  salt, 
pepper,  cayenne,  and  lemon  juice ; reheat,  and  put  the  mixture  into 
a bag  with  a plain  forcing  tube  (see  Advt.) ; remove  the  moulds  from 
pastry  cases,  and  fill  each  with  the  mixture;  garnish  alternately  with 
lobster  coral  and  parsley,  dish  in  a ring,  and  serve  hot  or  cold. 


LOBSTER  CUTLETS 


No.  13  !• 


( C6  tele  tics  au  Homard )„ 


1 fine  lobster,  or  1 tin  of  lobster 
1 Vi  ozs.  butter 
K pint  milk 

1 teaspoonful  lemon  juice 
Salt 

A few  grains  cayenne 


1 egg 

1 1/2  ozs.  flour 
1 tablespoonful  cream 
Pepper 

lb.  white  bread  crumbs 
Some  fat  for  frying 


If  fresh  lobster  is  used  remove  the  meat  from  the  shell,  reserv* 
ing  the  claws  and  feelers  for  garnishing.  Mince  the  lobster;  put  the 
butter  into  a saucepan,  and  when  melted  add  flour,  mix  and  add 
the  milk,  boil  3 minutes,  then  add  the  cream,  lemon  juice,  pepper, 
salt,  and  cayenne;  mix  thoroughly  and  add  the  lobster,  spread  this 
on  a large  dinner-plate  and  allow  it  to  cool.  When  cool  and  firm, 
divide  into  12  equal  parts,  form  these  into  the  shape  of  a mutton 
cutlet  with  a knife  [see  Plate  No.  1 31 ),  beat  up  the  egg,  and  brush  over 


FORMING  LOBSTER  CUTLETS. 


with  it  each  cutlet,  then  roll  in  the  bread  crumbs ; put  them  into  a wire 
frying  basket  and  fry  a light  brown  in  enough  smoking-hot  fat  to 
cover  them.  Drain  on  soft  paper.  Stick  into  the  thin  end  of  each 
about  an  inch  of  the  feeler  or  of  the  stem  of  parsley.  Dish  in  a ring 
on  a folded  serviette  or  lace  paper  and  garnish  with  parsley 

— 52  — 


No.  132. 


lobster  souffle 

{Souffle*  de  Howard). 


3 ozs.  flour 
Yolk  of  one  egg 


1 teaspoonful  anchovy  essence 
Water 


1 oz.  butter 

Rub  the  butter  into  the  flour ; add  to  the  yolk  the  ancnovy  and 
a little  water,  with  this  mix  the  flour  into  a stiff  paste,  roll  out  as 
thinly  as  possible,  butter  some  cutlet  moulds,  and  line  with  the 
pastry.  Then  prepare  mixture  as  follows 


LOBSTER  CUTLETS. 

No.  I32a» 

SOUFFLE  MIXTURE 

(. Melange  pour  le  Souffle). 

2 ozs.  minced  lobster  | : oz.  flour 

1 yolk  and  2 whites  of  egg  j 1 oz.  butter 

lA  teaspoonful  anchovy  essence  Vx  pint  milk  or  cream 
Pepper,  salt,  and  cayenne  teaspoonful  lemon  juice 

Melt  the  butter  and  stir  in  the  flour  until  quite  smooth, 
add  the  milk,  stir  until  it  boils  and  is  well  thickened,  then  add  the 
flavourings,  yolk  of  egg  and  lobster,  and  the  white  whipped  to  a 
very  stiff  froth ; stir  in  very  lightly,  fill  the  cutlet  moulds,  and 
place  on  each  a little  piece  of  butter ; bake  1 5 minutes,  lift  carefully 
out  and  dish  like  cutlets  on  lace  paper,  garnishing  the  centre  with 
parsley. 
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No.  133. 


BAKED  MACKEREL 


(. Macquereaux  Huves). 


2 tablespoonfuls  vinegar 
1 teaspoonful  minced  parsley 


Va,  pint  brown  stock 


Clean  the  mackerel,  cut  crosswise  a few  times  down  each  side 
of  the  fish,  season  with  salt  and  pepper.  Pour  round  stock  and 
vinegar,  cover  with  greased  paper,  bake  1 5 to  20  minutes;  dish  the 
fish,  add  to  gravy  the  parsley  minced,  and  pour  over. 


BOILED  MACKEREL 


No.  134. 


(. Macquereaux  bouillis) . 

Clean,  sprinkle  inside  with  salt,  boil  as  haddock  (No.  119). 
Serve  with  parsley  sauce  (No.  88). 


GRILLED  MACKEREL 


No.  135. 


(. Macquereaux  grilles) , 

Clean  the  fish,  cut  them  down  the  back,  remove  the  bone,  place 
on  a grid  in  dripping  tin,  sprinkle  with  salt,  pepper,  and  little 
pieces  of  butter,  put  under  gas  grill  and  cook  8 minutes.  Serve 
with  maUre  d'hitel  sauce  (No.  SO). 

No.  136. 


MACKEREL  ( <rvith  Onions ) 


(. Macquereaux  aux  petits  Oignons). 


2 large  or  4 small  mackerel 
2 doz.  small  onions 
Pinch  of  sugar 
% lb.  butter 


14  pint  stock 

}4  oz.  flour 

Salt  and  pepper 

Vinegar,  or  1 glass  white  wine 


Put  1 oz.  of  the  butter  into  a pan,  add  the  onions  and  sugar, 
fry  brown,  add  the  stock  and  simmer  slowly  until  three  parts 
cooked,  then  remove  onions.  Take  off  the  heads  of  the  mackerel 
and  divide  each  fish  in  half,  fry  in  2 ozs.  of  the  butter,  season  them, 
pour  over  the  wine  and  stock  and  boil  until  mackerel  are  cooked. 
Lift  out,  add  to  the  sauce  the  onions  and  a piece  of  butter  and  the 
flour  worked  together,  cook  5 minutes.  Dish  the  fish,  garnish  with 
the  onions,  and  pour  over  sauce. 
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No.  137. 


TICKLED  cMACKEREL 


( Macqttereaux  a 


la  Marinade). 


14  doz.  small  mackerel 

3 or  4 bay  leaves 

4 cloves 

1 teaspoonful  peppercorns 

Fillet  the  mackerel,  wash  and 


1 pint  brown  vinegar 
Fennel,  thyme  and  parsley 
Salt  and  pepper 

dry,  sprinkle  with  fennel,  thyme 


and  parsley  minced,  salt  and  pepper,  put  into  a dish  with  a little 
butter, and  bake;  boil  the  vinegar  with  the  bay  leaf  and  cloves  10 
minutes;  stir  in  a little  of  the  Liebig  Company’s  Extract  of  Meat; 
when  cold,  strain  over  the  fish,  also  cold.  Allow  to  stand  3 or  4 hours. 


No.  H38. 

TAXED  CRED  SMULLET 

{Rouge ts  Hunts). 

Wipe  the  mullets  and  cut  them  crosswise.  Season  with  salt, 
pepper,  and  chopped  parsley,  place  in  a baking  tin,  cover  with 
buttered  paper,  and  bake  them  in  a moderate  oven.  Dish  and  serve 
plain  or  with  mailt e d'hdtel  butter.  These  fish  may  be  seasoned  as 
above,  and  baked  in  cases  made  of  buttered  note-paper. 


No.  139. 

mUSSELS  {'With  Butter ) 


{Monies  au  Beurte). 


1 onion 
1 eschalot 
1 oz.  butter 
Parsley 


1 quart  mussels 
yi  pint  white  wine 
1 teaspoonful  flour 


Well  wash  the  mussels;  chop  up  the  onion  and  eschalot, 
fry  in  a deep  pan  with  oz.  butter,  put  in  the  mussels,  heat  and 
toss  them  until  the  shells  open,  remove  and  place  them  on.  a dish. 
Pour  away  part  of  liquid  and  add  the  wine  or  a little  vinegar,  work 
x/z  oz.  butter  and  the  flour  together,  drop  into  sauce,  boil  5 minutes, 
add  1 teaspoonful  minced  parsley,  season  and  serve  with  mussels. 


No.  140. 

c MUSSELS  ( 'with  Dutch  Sauce ) 

{Monies,  Sauce  Hollandaise). 

Steam  the  mussels  in  a pan  for  10  minutes,  remove  from  the 
shells  and  proceed  as  for  oysters  (No.  1 41 ). 
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No.  141. 


OYSTERS  (with  Dutch  Sauce) 


(Uniti  es,  Sauce  Hollandaise). 


2 doz.  oysters 
Juice  of  % lemon 
1 oz.  butter 


Beard  the  oysters,  put  into 
butter,  salt  and  pepper;  simmer 


Salt  and  pepper 
Vi  pint  Dutch  sauce 
1 teaspoonful  minced  parsley 

saucepan  with  their  juice,  the 

3 minutes,  add  the  sauce  and 


continue  to  simmer  another  2 minutes,  add  parsley  and  lemon  juice, 
and  serve. 


N.B.— On  no  account  must  the  oysters  be  allowed  to  boil. 


No.  142. 

TO  FRY  OYSTERS  

(HuUtes  friles). 

Choose  some  fine  oysters,  beard  them,  drop  them  in  boiling 
water  and  leave  just  a quarter  of  a minute;  drain  and  dry 
thoroughly;  dip  in  batter  (No.  735),  then  drop  in  smoking-hot  fat 
and  fry  a light  brown ; drain  on  kitchen  paper.  These  may  be 
served  with  bread  and  butter  or  round  boiled  fish,  or  in  the  centre 
of  a dish  of  lobster  cutlets. 


OYSTER  PATTIES 


No.  143. 


(Petits  pates  aux  Huitres). 


1 score  oysters 
V2  lb.  puff  pastry  (623) 
V2  pint  cream,  single 
A pinch  of  salt 
A dust  of  cayenne 


1 oz.  flour 
1 oz.  butter 
yi  teaspoonful  pepper 
A dust  of  nutmeg 


Remove  the  beards  from  the  oysters  and  stew  them  in  their 
liquor,  which  must  be  strained  through  a fine  piece  of  muslin  or  a 
sieve;  melt  the  butter  in  a saucepan,  stir  in  the  flour, add  the  cream, 
two  tablespoonfuls  of  the  liquor  from  the  beards  and  all  the  season- 
ings; simmer  slowly  four  or  five  minutes;  drop  the  oysters  into 
boiling  water  and  allow  to  remain  about  half  a minute  but  on  no 
account  allow  the  water  to  boil ; strain,  and  divide  each  into  two  or 
four,  according  to  size;  stir  into  the  sauce,  and  fill  the  patty 
cases  with  the  mixture,  prepared  as  for  chicken  patties  (No.  355). 
Enough  for  1 dozen  patties. 
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No.  144. 


OYSTER  RISSOLES 


( Rissoles  aux  Hut  Ires). 


oz.  Hour 

Vs  pint  liquor  from  oysters 
% pint  good  cream 
J4  oz.  butter 
1 doz.  oysters 


1 egg 

White  bread  crumbs 
6 ozs.  short  pastry  (No.  653) 

A very  little  salt,  pepper,  and  cayenne 
Fat  for  frying 


Beard  the  oysters,  and  stew  the  beards  10  minutes  in  the 
liquor.  Melt  the  butter  in  a small  saucepan,  add  the  flour,  stir  till 
smooth,  then  strain  in  the  liquor  from  beards ; boil  well  and  add 
cream  and  seasoning;  heat,  but  do  not  boil  after  adding  cream. 
Drop  oysters  into  boiling  water,  leave  % minute,  take  out,  mince, 
and  add  to  sauce,  turn  the  whole  out  on  to  a plate  and  allow  to 
cool  and  set.  Roll  out  the  pastry  as  thinly  as  possible,  and  cut  in 
rounds  or  squares  about  2 yz  inches  in  diameter ; put  a small  tea- 
spoonful of  the  mixture  on  each,  damp  the  edges,  fold  over  (if 
squares,  fold  three-corner  shape)  and  fasten  well  together  ; beat  up 
the  egg,  well  brush  over  with  it  the  rissoles,  roll  in  the  crumbs, 
place  in  frying-basket  and  fry  in  hot  fat  2 or  3 minutes,  or  until 
they  are  a nice  light  brown.  It  may  be  necessary  to  turn  them,  as 
they  often  float  on  the  fat.  Garnish  with  parsley  and  lemon. 


SCALLOPED  OYSTERS 


No.  145. 


( Coquilles  d'HuUtes). 


1 score  oysters  and  their  liquor 
t oz.  butter 
1 oz.  flour 

A few  tablespoonfuls  cream 


Salt 

Pepper 

Cayenne 

Brown  bread  crumbs 


Beard  the  oysters;  strain  the  liquor,  and  stew  the  beards  in  the 
liquor  for  10  minutes.  Melt  the  butter  in  a pan,  stir  into  it  the 
flour,  then  add  a little  salt,  pepper,  cayenne  and  the  liquor  from  the 
beards;  boil  3 minutes  and  add  just  enough  cream  to  nicely 
thicken  the  sauce.  Drop  the  oysters  into  boiling  water,  let  them 
remain  about  % minute,  then  drain  and  stir  them  into  sauce. 
Butter  some  scallop  tins,  fill  with  the  mixture,  cover  with  brown 
bread  crumbs  mixed  with  a little  butter,  and  bake  3 or  4 minutes 

in  a medium  oven.  On  no  account  must  the  oysters  be  allowed  to 
boil. 
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PERCH 


No.  146. 


(Perches). 

These  may  be  cooked  and  served  in  the  same  way  as  trout 
(No.  167). 


BAKED  PIKE 


No.  147. 


(Brockets  Huves). 

Prepare,  stuff,  cook,  and  serve  as  baked  haddock  (No.  118). 


No.  148. 

PLAICE  OR  FLUKE  ( Filleted ) 

(Filets  de  Plie  ou  de  Carrelet ) . 

Cut  the  plaice  down  the  centre  of  the  back  and  gently  raise  the 
fillets,  keeping  the  knife  close  to  the  bone  (see  Sole  No.  162).  Lay 
the  fillet  with  skin  downwards,  raise  the  fish  from  the  skin  at  the 
tail  end,  hold  the  skin  in  the  left  hand  and  slip  the  knife  between 
the  fish  and  the  skin  and  lift  off  the  fillet ; dip  in  beaten  egg  and 
roll  in  bread  crumbs ; fry  in  smoking-hot  fat,  drain  and  serve  on  a 
lace  paper.  Garnish  with  parsley  and  lemon.  Or  the  fillets  may  be 
dipped  in  milk  and  roiled  in  flour  ( see  No.  115),  or  dipped  in  batter 
(No.  735)  instead  of  using  egg  and  bread  crumbs. 


STUFFED  FLAICE  OR  FLUKE 


No.  149, 


(Plie  ou 

1 plaice 

1 teaspoonful  minced  parsley 
1 egg,  or  a little  milk 
A dust  of  nutmeg 
yz  pint  brown  stock 
4 tablespoonfuls  bread  crumbs 


Carrelet , farci). 

2 tablespoonfuls  minced  suet 
% teaspoonful  salt. 

% teaspoonful  pepper. 

A dust  of  cayenne 
Brown  bread  crumbs 


Remove  the  brown  skin  from  the  plaice,  cut  down  the  centre 
of  the  fish  as  for  filleting ; raise  the  fillets  to  the  fins,  but  do  not 
remove  them  ; prepare  the  forcemeat  of  above  ingredients,  mixing 
it  all  together  with  the  egg;  lay  this  under  each  of  the  fillets,  lay  the 
fish  in  a dripping  tin,  and  pour  round  the  stock ; bake  20  to  30 
minutes,  according  to  size.  Dish,  and  strain  over  the  gravy,  which 
must  be  nicely  seasoned;  serve  hot,  sprinkling  over  with  the 
brown  crumbs.  Only  one  side  of  the  fish  is  stuffed. 
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BOILED  SALMON 


No.  is®. 


[Saumon  bouilli). 

Have  the  fish  well  washed  and  cleaned,  place  in  a fish  kettle  on 
a drainer,  cover  with  boiling-  water  containing  1 teaspoonful  salt  to 
each  qua)'t;  boil  slowly  until  tender, allowing  about  7 to  10  minutes 
to  each  pound.  When  done  lift  out  and  drain.  Dish  and  garnish 
with  parsley,  lemon  and  cucumber.  Serve  with  it  parsley  sauce. 


MAYONNAISE  OF  SALMON 


No.  1 5 1 . 


(. Mayonnaise  de  Saumon). 

Scale  and  clean  the  fish,  put  it  into  plenty  of  boiling  water 
containing  a little  salt  and  lemon,  boil  gently,  allowing  8 to  10 
•minutes  to  each  pound  according  to  the  size  of  tish ; lift  out  to 
drain,  remove  the  skin,  and  when  cold  cover  entirely  with 


MAYONNAISE  OF  SALMON. 

mayonnaise  sauce  (No.  82).  Dish  on  a block  of  aspic  jelly,  or 
chopped  aspic  (No.  589) ; garnish  prettily  with  cucumber,  tomatoes, 
lobster  coral,  hard  boiled  eggs,  or  any  green  salad.  Salmon  steaks 
may  be  steamed  and  dressed  when  cold  in  the  same  way ; also  trout. 
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No.  152. 


SALMON  STEAKS  (•with  'Bernese  Sauce ) 

( Tranches  de  Saumon  C>  illecs  a la  Bearnaise). 

Two  salmon  steaks.  Bernese  sauce  (No.  60).  Butter  or  salad  oiL 
Wipe  the  salmon,  place  on  the  grid  in  dripping  tin,  season  with 
pepper  and  salt,  put  a little  butter  on  each  or  dip  in  salad  oil.  Put 
under  gas  grill  and  cook  about  10  minutes,  turning  when  one  side 
is  done.  Dish,  garnish  with  parsley  and  serve  bernese  sauce  in 
a tureen. 


No.  153. 


SALMON  STEAKS  (‘with  Cucumber ) 


{Tranches  de  Saumon  au  Concornbre). 


2 or  3 salmon  steaks  about  i 
inch  thick 

T/i  pint  good  brown  stock 
1 dessertspoonful  of  tarragon 
vinegar 


Salt,  pepper,  cayenne,  and  lemon 
juice 

1 oz.  butter 

2 or  3 inches  cucumber 

A little  minced  tarragon  and  chervil 
or  parsley 


Wipe  the  steaks  dry,  sprinkle  with  pepper,  salt,  and  lemon  juice, 
lay  in  a buttered  tin,  pour  round  the  stock,  cover  with  buttered 
paper,  bake  20  minutes;  when  done  remove  on  to  a hot  dish; 
strain  the  gravy  into  a pan.  add  the  vinegar,  and  stir  in  the  butter; 
add  seasoning,  chopped  tarragon  and  chervil  or  parsley,  pour  over 
and  round  the  steaks.  Cut  the  cucumber  in  small  shreds  about  1 
inch  long,  season  with  vinegar,  salt,  and  pepper,  put  a pile  on  each 
steak,  and  serve. 


No.  154. 

SHRIMP  CROQUETTES 

{Croquettes  de  Crevettes). 


l/2  pint  picked  shrimps 
pint  stock 

2 or  3 tablespoonfuls  cream 
2 ozs.  butter 
2 ozs.  flour 


1 egg 

White  bread  crumbs 
A little  lemon  juice 
A little  salt,  pepper,  and  cayenne 
Fat  for  frying 


Melt  butter  in  saucepan,  add  the  flour,  stir  till  smooth,  add 
stock  and  boil  well,  then  add  seasonings,  cream,  and  shrimps 
slightly  minced,  and  spread  out  on  a plate  to  cool  and  set;  when 


— 60  — 


firm,  form  in  pieces  about  the  size  and  shape  of  a large  bottle-cork, 
brush  over  with  the  egg  beaten,  roll  in  the  crumbs,  place  in  frying 
basket  and  fry  in  smoking-hot  fat;  lift  out,  drain,  serve  on  lace 
paper  or  a serviette,  and  garnish  with  parsley  and  lemon. 


SHRIMP  CROQUETTES. 


No.  155. 


SHRIMPS  {•with  Mayonnaise ) 

(C?  eve  ties  d la  Mayonnaise). 


34  pint  picked  shrimps 
2 tablespoonfuls  mayonnaise 
sauce  (No.  82). 

A few  grains  cayenne 
34  pint  aspic  jelly  (No.  589) 

A good  bunch  watercress 


A little  lobster  coral 
Minced  parsley 

Some  thin  rounds  of  bread  and 
butter,  about  3 inches  long 
and  1 34  inches  wide 


Put  the  shrimps  into  a basin,  add  to  them  the  mayonnaise,  one 
tablespoonful  of  liquid  aspic,  and  a little  cayenne ; mix  together, 
and  pile  some  in  the  centre  of  each  round  of  bread  and  butter,  sprinkle 
alternately  with  coral  and  chopped  parsley.  Arrange  round  the 
edge  of  a dish  the  aspic  (chopped),  then  the  pieces  of  bread  resting 
one  against  another,  fill  the  centre  with  watercress  or  any  other 
green,  and  serve. 


SHRIMP  PATTIES 

( Petits  Pates 

34  pint  picked  shrimp; 

1 oz.  butter 
1 oz.  flour 
Salt,  pepper 
34  pint  stock 


No.  156, 


aux  Ctevettes). 

34  pint  cream 

34  lb.  puff  pastry  (No.  623) 
2 whites  of  egg 
34  teaspoonful  Jemcn  juice 
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Roll  out  the  pastry  to  inch  thick,  stamp  into  rounds  3 
inches  in  diameter  with  either  a plain  or  fancy  cutter,  then  take  a 
plain  cutter  about  2 inches  in  diameter,  and  press  half-way  through 
each  round.  Bake  15  to  20  minutes  in  a hot  oven;  when  done 
remove  the  centres  and  fill  with  the  shrimp  mixture.  To  prepare 
this,  melt  the  butter,  mix  with  it  the  flour,  then  add  the  stock,  salt, 
pepper,  lemon  juice,  and  boil  up.  Now  stir  in  the  cream  and 
shrimps,  reheat,  put  into  a forcing  bag  with  plain  tube  (sec  Advt.) 
and  fill  the  patties.  Whip  up  the  whites  of  egg  until  stiff,  add  a 
little  salt  and  pepper,  put  into  a forcing  bag  with  plain  tube  and 
decorate  the  top.  Place  in  a warm  oven  until  a nice  brown.  Serve 
hot. 


TOTTED  SHRIMPS 


No.  157- 


(Conserve  de  Crevettes), 


Shrimps 

Cayenne 

Pepper 

Butter 


Nutmeg: 

Salt 

Powdered  mace 


Pick  the  shrimps,  season  with  the  above  seasonings  to  taste, 
put  in  pots  with  a little  butter  in  each.  Bake  in  a hot  oven  8 or  10 
minutes,  when  cold  cover  with  more  butter  melted. 


No.  158. 


DRESSED  SKATE 


(Raie  garnie) . 


2 lbs.  skate 
2 onions 

Bunch  sweet  herbs 
1 oz.  butter 


1 oz.  ilour 
% pint  stock 
1 teaspoonful  lemon  juice 
Salt  and  pepper 
1 glass  white  wine  (if  liked) 


Cut  the  skate  in  pieces ; put  fins  and  skin  in  a stewpan  with 
the  stock  cold,  bring  to  boil  and  skim,;  add  onions  sliced  and 
herbs,  simmer  % hour  and  strain.  Heat  butter  in  pan,  brown  in  it 
the  flour,  add  stock,  pieces  of  skate,  lemon  juice  and  seasoning, 
simmer  about  ^ hour,  or  until  skate  is  cooked.  Dish  skate,  add 
wine  to  sauce  and  strain  over. 
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No.  159* 


FILLETS  OF  SKATE 

( Filets  de  Raie). 


% doz.  fillets  of  skate  about  4 
inches  long,  2 inches  wide, 
and  1 inch  thick 
1 teaspoonful  minced  parsley 


3 ozs.  bread  crumbs 
1 egg 

Fat  for  frying 
Salt  and  pepper 


Wash  and  dry  the  fillets,  brush  over  with  the  egg  beaten,  roll 
in  the  bread  crumbs  seasoned  with  the  salt,  pepper,  and  parsley. 
Fry  to  a light  brown  in  enough  smoking-hot  fat  to  cover  them. 
Serve  with  the  following  gravy : — 


1 oz.  butter 
% small  onion 
l/i  oz.  flour 
% pint  stock 


Salt  and  pepper 

1 dessertspoonful  minced  parsley 
1 dessertspoonful  mushroom  ketchup 
1 dessertspoonful  vinegar 


Heat  the  butter  till  brown,  brown  in  it  the  onion  and  flour, 
add  stock,  salt  and  pepper,  boil  5 minutes,  strain,  add  parsley, 
ketchup,  and  vinegar,  and  serve  in  tureen. 


No.  160. 

FRIED  SMELTS 

/ 

(E per  Ians  frits). 

Trim  the  fins  and  remove  the  gills  ; wipe  very  dry,  roll  in  flour, 
then  brush  over  with  beaten  egg  coating  entirely ; roll  in  finely- 
made  bread  crumbs  seasoned  with  salt  and  pepper,  put  into  a basket, 
then  immerse  in  plenty  of  smoking-hot  fat  for  a few  minutes,  or 
until  brown  and  crisp ; drain  on  soft  paper,  dish  on  lace  paper  in  a 
heap,  and  garnish  with  fried  parsley  (No.  749)  and  cut  lemon ; serve 
with  lobster  or  shrimp  sauce  (Nos.  78  and  95).  Smelts  make  a 
pretty  garnish  for  many  fish  dishes,  the  tails  drawn  through  the 
eyes,  dressed  as  above,,  and  fried. 


No.  1 6 1. 

JRIED  SOLES 

(Soles  Frites). 

Skin,  wash,  and  dry  the  fish,  dust  with  flour,  brush  with 
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beaten  egg,  roll  in  bread  crumbs  and  fry  a golden  brown  in 
enough  smoking-hot  fat  to  cover;  drain,  dish  on  a lace  paper 
or  serviette,  and  garnish  with  lemon  and  parslev. 


FRIED  SOLE. 


No.  162. 

JRIED  FILLETS  OF  SOLE  — 

(Filets  de  Sole  frits)* 

1 so'e  I 1 ozs.  bread  crumbs 

1 egg  | Frying  fat 

Skin  the  sole  on  both  sides,  cut  down  the  centre  of  the  fish  from 
the  head  to  the  tail,  and  gently  raise  the  fillets,  keeping  the  knife  close 
to  the  bone  (see  Plate  No.  163),  wash  the  fillets  and  dry  thoroughly;  cut 
each  fillet  into  two,  and  roll  up  or  cut  into  diamond  or  other 
shapes  according  to  taste,  roll  in  flour,  brush  over  each  with  egg, 
beaten,  roll  in  the  bread  crumbs,  which  must  be  seasoned  with  salt 
and  pepper.  Have  enough  fat  to  cover  the  fillets,  and  allow  it  to 
heat  until  it  is  quite  still  and  smoking;  put  the  fillets  into  a frying 
basket,  and  immerse  in  the  hot  fat  for  four  or  five  minutes,  or  until 
they  take  a nice  golden  colour;  dish  in  a ring  on  a lace  paper 
or  folded  serviette,  and  decorate  with  fresh  or  fried  parsley  (NO.  749> 
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POT  & PAN  PUBLICITY 

ANYTHING  that  tends  to  ensure  purity  and  cleanliness 
/\  in  the  preparation  of  food  is  of  importance  to 
1 all.  We  are  concerned  here  with  the  cleaning  of 
cooking  utensils  only,  and  in  order  to  keep  these  utensils 
in  a thoroughly  satisfactory  and  wholesome  condition 
they  must  be  regularly  scoured  with  Powder  Monkey. 

“The  taste”  of  cooked  food  is  not  “everything.” 

The  palate  can  be  pleased  while  the  stomach  is 
being  poisoned  owing  to  food  being  prepared  in 
unclean  vessels. 

Hot  water  and  a damp  cloth  are  insufficient  in  themselves 
to  clean  any  cooking  utensil  after  use.  You  must  scour 
them  well  with  Powder  Monkey.  By  so  doing  you  take  off 
all  foreign  matter  which  may  have  adhered  to  the  surface 
of  the  cooking  utensil,  leaving  the  iron  or  enamel,  bright 
and  spotless,  ready  for  instant  service. 


Sold  in  3d.  and  6d.  Sifter-ton  Tins  and  in  Id.  Packets 
with  Dredger  top 

PM  P2 — u Benjamin  Brooke  &.  Company  Limited. 
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J.  h.&S.  JOHNSON, 

6,  8 & 10,  WHITECHAPEL  & 7,  CHURCH  ST., 

3 & 3,  LEIGH  ST.  LIVERPOOL, 


WHOLESALE 

Druggists,  Oil  merchants  and  Drysaltery 

, ALSO 

IMPORTERS  OF  CHEMICAL  AND  SCIENTIFIC  APPARATUS. 

Manufacturers  of  Pure  Chemicals. 

®®® 

BALANCES  AND  WEIGHTS. 

PLATINUM,  NICKEL,  AND  SILVER  CRUCIBLES. 
BERLIN  WARE,  GERMAN  AND  ENGLISH 
STOPPERED  BOTTLES. 

SETS  OF  CHEMICAL  APPARATUS  FOR  STUDENTS. 

CHEMICAL  AND  OTHER  THERMOMETERS. 
CHEMICAL  LABELS.  STANDARD  TEST  SOLUTIONS. 

Students  and  Eaboratories  ^requirement. 

OILS,  PAINTS,  VARNISHES,  DRYSALTERIES, 

DISINFECTANTS,  ANILINE  COLOURS. 

CHEMICAL  APPARATUS  AND  PURE  ACID  PACKED 

FOR  EXPORT. 


Illustrated  and  Descriptive  Catalogue  of  Chemical  Apparatus, 
Balances,  Weights,  and  Pure  Chemicals,  is.  6d.  each. 


No.  163 


JILLETS  OF  SOLE  (’with  cParmesan ) 


(. Filets  de  Sole  an  Parmesan). 


2 lbs.  sole 
54  pint  milk 
Small  piece  onion 
1 blade  mace 
1 bay  leaf 
Salt  and  pepper 


Lemon  juice 
1 oz.  butter 
1 oz.  flour 

i oz.  grated  Parmesan  cheese 
Yolks  of  2 eggs 


Skin  and  fillet  the  soles,  wash  the  bones  and  skin  and  put  them 
into  a stewpan  with  the  milk,  onion,  mace,  bay  leaf,  salt  and  pepper, 
simmer  slowly  ^ hour;  season  the  fillets  with  salt,  pepper,  and 
lemon  juice,  fold  in  half,  lay  on  the  bottom  of  a stewpan  and  strain 
over  the  milk  from  bones,  simmer  slowly  10  minutes;  lift  out  the 


FILLETING  SOLE. 

fillets,  set  aside  to  drain,  keeping  them  hot;  melt  the  butter  in  a 
saucepan,  stir  in  flour,  add  sufficient  of  the  milk  in  which  the  fish 
has  been  cooked  to  make  a thickish  sauce,  boil  up  and  pass  through 
a fine  sieve.;  reheat,  add  the  cheese,  and  last  of  all  stir  in  .the  yolks 
of  eggs.  If  the  sauce  is  made  thick  enough  the  eggs  may  be  omitted. 


No.  164. 

STUFFED  SOLE 


(Sole  fa  trie). 


1 flue  sole 
Pepper 

1 teaspoonful  minced  parsley 
Salt 

A little  grated  lemon  rind 
5i  pint  brown  stock  or  gravy 


1 small  egg 

2 tablespoonfuls  bread  crumbs 
1 tablespoonful  suet,  minced 

1 tablespoonful  minced  lobster 
or  picked  shrimps 
teaspoonful  minced  herbs 
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Skin  the  sole  on  both  sides,  and  cut  down  the  centre  as  if 
fiHetmtf ; raise  the  fillets  about  l inch  on  each  side  of  the  bone  but 
do  not  remove  them.  Make  the  forcemeat  of  the  above  in- 
gredients, all  mixed  with  the  egg;  lay  this  under  each  fillet,  place  in 
a buttered  tin,  pour  round  the  stock  or  gravy,  and  bake  20  minutes 
basting  occasionally.  Dish  on  a hot  dish,  strain  round  the  base  the 
gravy  and  dust  over  the  fish  a few  brown  bread  crumbs.  Only 
one  side  ot  the  fish  is  stuffed.  y 


SPRATS 


No.  165. 


(Sprats). 

Take  off  the  heads,  wash  and  dry  thoroughly,  cover  thickly 
with  flour,  put  in  a frying  basket  and  plunge  in  smoking-hot  fat, 
fry  a nice  brown,  drain,  and  serve  on  a lace  paper.  These  may  also 
be  baked  as  mackerel  (No.  133). 


No.  166. 

TENCH  


( Tanches) . 

These  may  be  dressed,  cooked,  and  served  as  trout  (No.  167). 


No.  167. 

SALMON  TROUT  Ouoith  Dutch  Sauce) 

( Truite  Saumonee , Sauce  Hollandaise ). 

2 or  3 trout  I Dutch  sauce  (No.  68  > 

Salt  | Lemon  juice 

Wipe  and  draw  trout,  but  do  not  scale  it,  put  on  a drainer  in 
a fish  kettle,  sprinkle  with  lemon  juice  and  salt,  cover  with  water 
containing  salt,  bring  to  the  boil  and  simmer  about  20  minutes. 
Drain,  dish  on  a serviette,  and  garnish  with  lemon  and  parsley. 
Serve  Dutch  sauce  in  a tureen. 

No.  168. 

BOILED  TURBOT 

(Turbot  bouilli). 

Select  a medium-sized  turbot ; clean  and  dry  it  carefully, 
sprinkle  well  with  lemon  juice,  put  into  the  turbot  kettle  and  cover 
with  cold  water,  add  about  a tablespoonful  of  salt;  bring  to  the 
boil  and  skim  thoroughly,  draw  on  one  side  and  simmer  slowly  20 
to  40  minutes,  according  to  size;  lift  out  and  drain,  dish  on  a 
napkin ; garnish  the  dish  alternately  with  cut  lemon  and  parsley. 
Serve  with  lobster  sauce  (No.  78). 
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No.  169. 


FILLETS  OF  TURBOT  A LA  CREME 

[Filets  de  Turbot  a la  Creme). 

Clean,  dry,  and  fillet  the  turbot  by  cutting  it  down  the  centre 
of  the  back,  then  slip  the  knife  between  the  bone  and  the  fish, 
raising  the  fillets;  divide  the  fillets  into  three  or  four,  according  to 
size;  put  in  a buttered  baking  tin  with  a little  white  stock  or  white 
wine,  squeeze  over  a little  lemon  juice,  cover  with  buttered  paper, 
and  bake  20  minutes.  Drain,  and  dish  round  or  down  the  centre  of 
a dish,  resting  the  fillets  against  each  other,  coat  with  a rich  veloute 
sauce  (No.  98)  and  serve.  The  remains  of  a turbot  may  be 
warmed  and  served  in  the  same  way. 


No.  170. 

TURBOT  ( Italian  ’Jashwti) 

( Turbot  a T Italienne). 


1 turbot,  3 to  4 lbs. 

Salt,  pepper,  and  cayenne 
A dust  of  sweet  herbs 
A little  lemon  juice 
A little  grated  lemon  rind 


1 tin  button  mushrooms 

1 egg 

2 tablespoonfuls  bread  crumbs 
1 doz.  oysters 


Clean  and  dry  the  turbot,  cut  off  fins  and  tail,  cut  down  the 
centre  of  the  back  from  the  head  to  the  tail,  carefully  raise  the 
fillets,  cut  through  the  backbone  at  the  head  and  tail,  remove  it 
entirely  without  breaking  the  under  part  of  the  fish  ; season  well 
with  white  pepper,  salt,  and  lemon  juice;  then  mince  half  the  mush- 
rooms, add  to  them  the  bread  crumbs,  sweet  herbs,  a little  grated 
lemon  rind,  and  seasoning,  mix  together  with  the  egg ; lay  this 
forcemeat  inside  the  fish  and  close  it  up  neatly,  lay  in  a buttered 
baking  tin,  and  pour  round  pint  white  stock,  2 tablespoonfuls 
of  the  mushroom  liquid  and  the  liquid  from  the  oysters,  also  lay  in 
the  tin  the  beards  from  the  oysters.  Cover  with  buttered  paper, 
and  bake  slowly  40  minutes,  basting  occasionally  ; lift  out  on  to  a 
dish,  put  the  liquid  into  a pan,  and  warm  in  it  the  oysters  and 
remainder  of  the  mushrooms;  make  Italian  sauce  (No.  76)  with 
liquid,  pour  over  fish,  and  garnish  the  dish  with  the  mushrooms 
and  oysters ; serve  with  more  sauce  in  tureen. 
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WHITEBAIT 


No.  17 1 . 


( Whitebait). 

Keep  the  whitebait  on  ice  until  required  to  be  cooked.  Dry 
carefully  on  a cloth,  then  place  on  another  dry  cloth  with  some 
flour.  Put  into  a wire  basket  and  shake  off  the  loose  flour.  Dip 
the  basket  into  smoking-hot  fat  and  fry  until  crisp.  Pile  up  on 
a hot  dish,  garnish  with  fried  parsley.  Serve  with  brown  bread  and 
butter  and  cut  lemon. 


No.  172. 

BOILED  WHITING 

(Merlans  bonillis). 

The  whiting  should  be  cleaned,  skinned,  and  the  tails  drawn 
through  the  eyes.  Drop  into  boiling  water,  with  1 teaspoonful 
of  salt  to  the  quart.  Boil  10  to  15  minutes.  Serve  with  veloute  or 
parsley  sauce  (Nos.  98  and  88). 

No.  173. 

FRIED  WHITING 

[Merlans  frits'). 

Clean  and  skin  the  whiting,  remove  the  gills  and  the  eyes,  dry 
them  thoroughly,  and  draw  the  tails  through  the  eyes;  roll  in  flour 
brush  over  with  egg  and  roll  in  bread  crumbs ; put  into  a basket 
and  plunge  into  enough  smoking-hot  fat  to  cover;  fry  gently  5 
minutes  to  a nice  brown ; drain  on  soft  paper ; dish  in  a ring  on 
a lace  paper  or  serviette,  and  garnish  with  fried  parsley  (No.  749) ; 
serve  with  parsley  or  Dutch  sauce  (No.  68).  Or  the  fish  may  be 
dipped  in  milk,  rolled  in  flour,  and  fried  as  above,  instead  of  using 
egg  and  bread  crumbs. 


— 68  — 


BREAKEA5T  DISHES 
SAVOURIES,  &c 


IT  may  be  taken  as  a good  maxim  that  dishes  for  breakfast  should 
be  simple,  tasty,  and  capable  of  being  quickly  prepared. 
Taste  in  respect  to  these  dishes  runs  in  the  direction  of  small  and 
well-seasoned  preparations  of  fish,  eggs,  kidneys,  sausages,  ham, 
brawn,  sweetbreads,  and  various  fresh  and  potted  meats,  including 
curries,  rissoles,  &c. 

Savouries  are  usually  served  at  the  close  of  a dinner,  and 
consist  of  more  or  less  highly  seasoned  dishes  divided  into  small 
portions.  Cheese  often  enters  largely  into  their  composition. 

Hors  d’QEuvres,  though  not  a usual  feature  in  the  ordinary 
household  dinner,  are  now  generally  to  be  found  on  high-class 
menus.  They  are  very  small  dishes,  usually  handed  round  before 
the  soup,  and  .designed  to  stimulate  the  appetite.  They  may 
consist  of  prawns,  olives,  oysters,  anchovies,  caviare,  &c. 

Amongst  the  recipes  given  under  this  heading  many  will  be 
found  suitable  both  for  savouries  and  breakfast  dishes,  and  some 
are  intended  particularly  for  the  supper  table;  other  serviceable 
recipes  are  given  under  the  meats  from  which  they  are  made. 

At  no  period  of  the  day  is  the  great  value  of  the  GAS 
COOKING  RANGE  more  fully  appreciated  than  at  breakfast  time. 
The  grilling  arrangement  is  of  especial  merit,  as  by  turning  over 
the  grilling  burners  a very  few  minutes  suffice  to  cook  chops, 
steaks,  fish,  ham,  or  bacon,  to  make  toast,  or  to  prepare  any 
required  dainty.  At  the  same  time,  the  kettle  can  be  boiled  over  the 
top,  thus  increasing  the  efficiency  of  the  grill  and  economising  fuel. 
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Breakfast  Dishes,  Savouries,  &c. 


No.  174. 

cANCHOVY  TOAST 

( Rdties  aux  Anchois). 

1 doz.  small  rounds  of  toast  1 2 ozs.  butter 

1 doz.  anchovies  I Minced  parsley 

Remove  skins  and  bones  from  the  anchovies,  pound  in  a 
mortar,  mix  with  1 oz.  of  the  butter  and  >4  teaspoonful  parsley. 
Butter  the  toast  and  spread  with  the  anchovy  mixture,  put  in  oven 
for  8 minutes  and  serve  very  hot. 


No.  175. 

'BACON  OR  HAM  ( %itb  Macaroni ) 

{Lard  ou  Jambon  au  Macaroni). 

% lb.  long  macaroni  I Seasoning 

% lb.  bacon  or  ham  I l/2  pint  stock  or  milk 

Boil  the  macaroni  in  milk  or  stock  until  tender,  then  add 
bacon  cut  up  small  and  fried.  Mix  and  turn  out  into  a dish. 


No.  176. 

'BRAINS  ON  TOAST  “ 

{. Rdties  aux  Corvettes). 

Sheep’s  or  calf’s  head  1 Pepper  and  salt 

2 ozs.  chopped  ham  | 2 teaspoonfuls  cream 

Soak  the  brains  in  salt  water  and  remove  the  fibre.  Drop  into 
boiling  water  and  simmer  15  minutes.  Lift  out  and  remove  the 
skin,  chop  up  and  mix  with  them  the  ham,  cream,  salt  and  pepper; 
pile  up  on  buttered  toast,  sprinkle  with  brown  bread  crumbs  and 
minced  parsley,  and  serve. 
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'BREAD  STEAKS 


No.  177. 


(Pain  Perdu). 


14  doz.  rounds  of  bread 
1 teaspoonful  chopped  parsley 
r egg: 


3 ozs.  bread  crumbs 
A little  milk 
Salt  and  pepper 


Remove  the  crust  from  the  bread  and  divide  into  neat  pieces; 
moisten  with  the  milk ; beat  up  the  egg  and  add  to  it  salt,  pepper, 
sweet  herbs,  parsley.  Dip  the  pieces  of  bread  in  this,  then  roll  in 
bread  crumbs ; fry  a nice  brown  in  hot  butter  or  fat.  Dish  in  a ring, 
with  fried  onions,  tomatoes,  or  mushrooms  in  the  centre. 


No.  178. 

CANAPES  OF  CAVIARE 

(Canapes  an  Caviar). 

Bread  I Butter 

Caviare  | Lemon  juice 

Cut  some  small  rounds  of  bread  about  1 ^ inches  in  diameter, 
fry  a light  brown  in  a little  butter,  allow  to  cool,  spread  with  fresh 
butter,  dust  with  parsley,  put  a layer  of  the  caviare,  sprinkle  with  a 
few  drops  of  lemon  juice  and  serve. 


No.  179. 

CHEESE  BALLS 


(Croquettes  de  Fromage). 


1 V2  ozs.  flour 
ozs.  butter 

Pepper,  salt,  cayenne,  mustard 
1 egg 


2 ozs.  cheese 
M pint  milk 
2 ozs.  bread  crumbs 
Some  frying  fat 


Melt  the  butter  in  a saucepan,  stir  in  the  flour,  add  the  milk, 
stir  well,  and  boil  3 or  4 minutes;  then  add  the  seasonings 
and  the  cheese,  mix  thoroughly,  spread  on  a plate  to  cool  slightly ; 
form  into  balls  about  the  size  of  a walnut,  brush  over  with  the  egg 
beaten,  roll  in  bread  crumbs,  place  them  in  a wire  frying  basket  and 
fry  a light  brown  in  enough  smoking-hot  fat  to  cover  them*,  drain 
on  soft  paper,  serve  on  a folded  serviette  and  garnish  with  parsley.' 
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No.  180. 


CHEESE  AND  MACARONI 


(. Macaroni  an 

3 ozs.  Naples  macaroni  I 

i oz.  butter 

'A  oz.  flour 

Vx  teaspoonful  salt 

Vx  teaspoonful  pepper 

Vx  teaspoonful  raw  mustard  i 


Gratiri). 

2 ozs.  Parmesan  cheese,  grated,  or 
3 ozs.  any  dry  cheese 
Vt  pint  milk 
'A  pint  boiling  water 
A few  grains  cayenne 


Wash  the  macaroni  and  break  it  into  pieces  l inch  long, 
throw  into  the  boiling  water  with  >4  oz.  of  the  butter,  boil  until 
tender,  about  20  to  30  minutes;  melt  remaining  y2  oz.  of  butter  in 
a saucepan,  stir  in  the  flour,  then  add  the  milk,  boil  3 or  4 minutes, 
strain  the  marcaroni  and  add  to  the  sauce,  also  half  of  the  cheese, and 
seasonings ; pour  into  a buttered  dish,  cover  the  top  with  the 
remainder  of  the  cheese,  put  in  a hot  oven  to  brown,  or  under  a 
gas  grill ; serve  hot. 


No.  181. 

CHEESE  HATTIES  ' 


(. Petits  Pates  an  Ftomage ). 


J4  oz.  butter 
Yx  oz.  flour 
2 eggs 

Short  or  puff  pastry 


2 ozs.  cheese  grated 
V pint  milk 
Salt  and  pepper 
Cayenne 


Line  some  patty  tins  with  the  pastry ; melt  the  butter  in  a 
pan,  mix  with  it  the  flour,  then  add  the  milk  and  boil ; add  cheese, 
yolks,  salt,  pepper,  and  cayenne ; lastly  stir  in  the  whites  whipped 
to  a stiff  froth,  fill  patty  tins  and  bake  about  1 5 minutes ; turn  out 
and  serve  hot. 


No.  182. 

CHEESE  TOAST 

( Roties  an  Frontage). 

i egg  2 cheese 

1 dessertspoonful  milk  Salt,  pepper,  cayenne 

Buttered  toast 

Beat  the  egg,  put  into  a saucepan  with  the  milk,  cheese,  salt, 
pepper,  and  cayenne,  heat  over  a gentle  gas  burner  until  it  just 
commences  to  thicken.  Have  some  small  rounds  of  buttered  toast 
ready.  Pour  over  the  mixture  and  serve  at  once. 
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No.  183. 


CHEESE  TURNOVER 


( Rissoles  de  From  age). 


2 ozs.  cheese 

1 oz.  butter 

2 yolks  and  1 white  of  egg;, 


1 tablespoonfu!  milk 
Salt  and  pepper 

Some  scraps  of  flaky  or  puff  pastiy 


Melt  the  butter  jn  a saucepan,  add  the  cheese  grated  and  the 
eggs  beaten  with  the  seasoning,  stir  over  a gentle  heat  until 
it  thickens,  and  set  aside  to  cool;  roll  out  the  pastry  quite 
thinly,  stamp  into  rounds,  put  a teaspoonful  of  this  mixture  on  each 
round,  wet  the  edges,  fold  over  and  press  together ; put  on  to  a 
baking  tin,  brush  over  with  egg,  and  bake  in  a quick  oven  about  10 
minutes. 

Another  Method. — Prepare  as  above  with  short  pastry,  brush 
over  with  egg,  roll  in  bread  crumbs ; fry  a nice  brown  in  hot  fat. 


BAKED  EGGS 

(Oeufs  an  four). 

4 eggs  I i oz.  butter 

Salt  and  pepper 


No.  184. 


Melt  half  the  butter  in  a small  dish,  break  into  it  the  eggs, 
sprinkle  with  salt  and  pepper,  and  put  the  remainder  of  butter  on 
top  in  small  pieces.  .Bake  in  a moderate  oven  6 or  7 minutes,  or 
until  set.  Serve  in  the  dish. 


EGG  BASKETS 


No.  185. 


(Pan  iers  d'  Oeufs  gam  is) . 

3 hard-boiled  eggs  I 2 ozs.  mushrooms 

1 oz.  butter  | Salt  and  pepper 

Skin  and  mince  the  mushrooms,  fry  them  in  the  butter,  cut  the 
eggs  lengthwise,  and  take  out  the  yolks;  mince  and  mix  them  with 
the  mushrooms,  add  seasoning;  keep  the  whites  warm;  fill  with 
the  mushroom  mixture;  put  some  stalks  of  parsley  over  to 
represent  handles.  Dish  on  toast,  or  cold  with  a salad. 
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i BOILED  EGGS 


No.  1 86. 


(Oeitfs  a la  Cogue). 

Place  the  egg  or  eggs  into  a saucepan  of  boiling  water,  enough 
to  cover  them  ; put  on  the  lid,  remove  the  pan  from  the  gas  and 
leave  it  4 or  5 minutes  for  1 egg,  and  a little  longer  for  each 
additional  egg.  This  is  an  excellent  way  to  cook  eggs  for  an  invalid, 
as  the  albumen  remains  soft,  and  is  very  easy  of  digestion.  If  they 
are  required  quickly,  put  the  eggs  into  boiling  water  and  boil 
gently  2,%.  minutes. 


No.  187. 

EGGS  WITH  BLACK  BUTTER 

( Oeufs  an  Beurre  Noir). 

3 eggs  I A few  drops  of  lemon  juice 

Salt  and  pepper  | i oz.  butter 

Butter  thickly  a pie  dish,  break  in  the  eggs,  sprinkle  with  salt 
and  pepper.  Bake  in  a slow  oven  until  the  white  just  commences 
to  set.  Put  the  remainder  of  the  butter  into  a saucepan  and  heat  it 
until  it  turns  a dark  brown ; add  lemon  juice,  and  quickly  pour 
over  the  eggs.  This  will  finish  cooking  them,  and  they  should  be 
served  at  once. 


No.  188. 

EGGS  WITH  CHEESE  ~ 

{Oeufs  an  Fromage). 

2 eggs  I 2 ozs.  cheese,  grated 

Salt  and  pepper  | V2  oz.  butter 

Melt  the  butter  in  a pan,  break  into  it  the  eggs,  add  half  the 
cheese,  salt,  and  pepper.  Stir  with  a whisk  over  a brisk  tire  until 
it  commences  to  thicken,  dish  on  pieces  of  buttered  toast,  sprinkle 
with  remainder  of  cheese,  and  brown  quickly  with  a salamander,  or 
under  a gas  grill.  This  will  be  much  improved  if  the  buttered 
toast  is  spread  with  a very  little  of  the  Liebig’s  Company’s  Extract 
of  Meat. 
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No.  189. 


EGGS  cA  LA  CONCORDE 

(Oeufs  a la  Concorde). 


pint  milk 
yA  pint  cream 
A little  minced  parsley 
A little  minced  mushroom 


3 eggs 

A little  cooked  minced  ham, 
chicken,  or  tongue 
A little  pepper  and  salt 


Mix  the  minced  ham,  parsley,  and  mushroom  together,  butter 
thoroughly  eight  or  nine  small  dariol  moulds  and  line  them  with 
the  ham,  &c.;  beat  up  the  eggs,  add  to  them  the  milk  and  cream, 
also  a little  pepper  and  salt,  three  parts  fill  the  moulds,  stand  them 
in  a pan  of  boiling  water,  allowing  the  water  to  come  within 
'/>  inch  of  the  top,  simmer  very  slowly  15  minutes,  or  until  they 
are  set.  Turn  out  on  to  a dish. 


No.  190. 

EGGS  {with  Cream) 

( Oeufs  ci  la  Crhne). 

6 eggs  14  lb.  thinly  cut  bacon 

1 oz.  butter  Salt  and  pepper 

Vx  pint  cream 

Spread  the  butter  on  the  bottom  of  a shallow  fireproof  dish, 
pour  in  half  the  cream  and  break  in  the  eggs  carefully  ; pour  over 
the  rest  of  the  cream,  sprinkle  with  salt  and  pepper,  lay  bacon  on 
top,  bake  in  a slow  oven  6 to  8 minutes,  then  take  out  and  crisp 
the  bacon  under  the  gas  grill.  Serve  in  the  dish. 

Note. — This  may  be  made  in  small  china  cases,  allowing  one 
egg  to  each. 


No.  1 9 1 . 

CURRIED  EGGS 

(1 Oeufs , Sauce  Kari). 

6 eggs,  hard  boiled  I i dessertspoonful  curry  powder 

1 tablespoonful  cocoanut  1 teaspoonful  lemon  juice 

1 teaspoonful  flour  j % pint  stock 

Salt  1 oz.  butter 

1 small  onion  I 

Make  the  butter  hot  and  fry  in  it  the  onion  minced ; when 
brown  add  curry  powder  and  fry  for  a minute  or  so ; then  add 
flour,  stock,  lemon  juice,  and  salt ; boil  up,  and  add  3 of  the  eggs 
cut  in  pieces.  Heat  altogether,  pour  into  a small  dish  and  place 
round  the  remainder  of  the  eggs  cut  lengthwise.  A quarter-tea- 
spoonful  of  the  Liebig  Company’s  Extract  of  Meat  will  improve 
this  very  much. 
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No.  192. 


EGG  FRITTERS 

(. Beignets  aux  Oeufs). 

6 hard-boiled  eggs  I % lb.  sausage  meat 

1 oz.  butter  | Seasoning 

Batter  (No.  737). 

After  boiling  the  eggs,  drop  them  in  cold  water  for  a few 
minutes,  remove  shells  and  cut  in  halves  lengthwise, take  out  the  yolks 
and  mix  them  with  the  sausage  meat,  butter,  and  seasonings;  form 
in  balls;  place  them  in  the  whites,  press  the  two  halves  together  and 
cut  in  quarters,  dip  in  batter  and  fry  a nice  golden  colour.  Dish 
hot. 


EGGS  cAU  GRcATIN 


No.  193. 


( Oeufs  au  Gratin'). 


6 hard-boiled  eggs 
l/i  pint  cream  or  milk 
Salt,  pepper,  and  cayenne 
* 2 tablespoonfuls  good  stock 
1 oz.  butter 


Y>  oz.  flour 

3 tablespoonfuls  of  grated  Parmesan 
cheese 

Yolks  of  2 eggs  (raw) 


Boil  the  eggs  hard,  and  dip  in  cold  water  for  a minute ; remove 
shells,  divide  in  half  lengthwise,  and  dish  in  a circle.  Have  the  sauce 
prepared  as  follows: — Melt  the  butter,  stir  in  the  flour,  seasoning, 
cream,  stock,  and  1 tablespoonful  of  cheese.  Boil  5 minutes,  then 
add  the  yolks  (beaten),  with  this  coat  the  eggs,  and  sprinkle  over 
with  Parmesan  cheese,  put  under  a gas  grill,  or  in  a hot  oven,  to 
brown  ; pour  round  the  remainder  of  the  sauce,  garnish  with  fried 
bread,  and  serve. 


No.  194. 


EGGS  WITH  FINE  HERBS 


( Oeufs  aux  Fives  Herbes). 


1 oz.  butter 
1 teaspoonful  flour 
Salt  and  pepper 
4 eggs 


1 teaspoonful  minced  parsley 
1 teaspoonful  chives  minced 
1 glass  sherry 
Toast  buttered 


Poach  the  eggs  and  dish  on  the  toast ; melt  the  butter,  stir  in 
the  flour,  add  rest  of  ingredients,  and  simmer  slowly  S minutes. 
Pour  over  eggs  and  serve. 
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No.  195. 


EGGS  AU  PARMESAN 


[Oeufs  an 

4 eggs 

Some  rounds  of  toast  4 inches  in 
diameter 

Salt,  pepper,  and  cayenne 


Parmesan). 

3 tablespoonfuls  grated  Parmesan 
cheese 
1 oz  butter 

i teaspoonful  anchovy  essence 


Work  the  anchovy’ essence  into  the  butter,  and  with  this  butter 
the  rounds  of  bread,  which  must  be  evenly  toasted.  Poach  the  eggs 
neatly,  drain  on  a towel,  and  dish  l egg  on  each  round  of  toast. 
Season  the  cheese  with  salt,  pepper,  and  cayenne,  and  thickly  cover 
each  egg;  brown  in  a quick  oven, or  under  a gas  grill.  Serve  hot. 


No.  196. 

PLOVER  EGGS 

(' Oeufs  de  Pluvier). 

1 doz.  eggs  | Aspic  jelly  (No.  589). 

Put  the  eggs  into  a saucepan  and  boil  for  10  minutes,  when 
cold  pile  in  the  centre  of  a dish,  and  garnish  with  aspic  jelly  and 
parsley ; or  the  shells  may  be  removed  and  the  eggs  piled  in  the 
centre  of  a dish,  and  covered  with  bechamel  sauce  (No.  59).  They 
may  also  be  garnished  with  mustard  and  cress. 


. No.  197. 

POACHED  EGGS 

( Oeufs  fioches) . 

3 eggs  I 1 quart  water 

x teaspoonful  salt  | A little  lemon  juice 

Have  the  water  boiling,  put  the  eggs  into  it  in  their  shells  for 
about  a quarter  of  a minute,  lift  out  and  break  one  at  a time  into  a 
saucer,  holding  them  very  low  so  as  not  to  break  the  yolk.  Add 
salt  and  lemon  juice  to  water,  and  carefully  slip  the  egg  off  the 
saucer  into  the  boiling  water;  simmer  slowly  until  the  white  is  set. 
Lift  out  with  a drainer,  hold  on  a towel  for  a few  seconds  so  as  to 
absorb  all  the  water ; dish  on  rounds  of  buttered  toast,  or  with 
bacon  or  ham. 


No.  198. 

POACHED  EGGS  WITH  CHEESE 

[Oeufs  poches  an  Fromage ). 

Prepare  as  above  and  dish  on  toast ; sprinkle  with  grated 
cheese,  salt  and  pepper.  Brown  with  a salamander  or  under  a gas 
grill, 
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No.  199. 


SAUSAGE  EGGS 

( Oeitfs  anx  Saucisses). 

4 hard-boiled  eggs  I y,  |b.  sausage 

1 raw  egg  | 3 ozs.  bread  crumbs 

Fat  for  frying. 

Boil  the  eggs  hard,  drop  them  in  cold  water  for  a minute  or  so. 
Take  off  the  shells,  take  the  skins  off  the  sausages,  divide  into  four 
equal  parts ; flour  the  hand  and  flatten  the  sausage  meat  on  the 
oalm,  .put  one  of  the  eggs  in  this,  and  completely  cover  it  with  the 


SAUSAGE  EGGS. 


sausage  meat,  prepare  all  in  the  same  way ; brush  over  with  beaten 
egg,  and  fry  about  4 or  5 minutes  in  smoking-hot  fat,  (faun 
and  cut  in  half  lengthwise.  Dish  on  lace  paper,  garnish  wriji 
parsley  and  serve  (see  Plate  above). 


No.  200. 

SAVOURY  EGGS 

(Oeufs  en  Caisses). 

6 eggs  | A little  butter 

4 tabiespoonsfuls  minced  ham,  | 1 tablespoonful  minced  parsley 

chicken,  or  tongue 

Take  some  small  dariol  moulds  and  butter  them  thoroughly, 
mix  the  minced  ham  and  parsley  together,  throw  a little  into  each 
mould,  shake  it  well  round  the  sides;  break  into  each  mould  1 
egg,  taking  care  not  to  break  the  yolk,  sprinkle  with  pepper  and 
salt,  steam  3 or  4 minutes,  or  until  set;  turn  out  on  to  small 
rounds  of  buttered  toast  and  serve  at  once. 
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No.  201. 


SCRAMBLED  OR  BUTTERED  EGGS 

(Oei/fs  brouilles). 

2 eggs  54  oz.  butter  • - Salt  and  pepper 

Melt  the  butter,  break  in  the  eggs,  and  seasoning,  afftt  stir  with 


a whisk  %er  a brisk  tire  until  the  mixture  just  commences  to 
thicken.  Phiir  on  to  a warm  dish,  or  on  buttered  toast,  or  serve 
with  ham  or*h>acon. 


No.  202. 


STUFFED 


EGGS 

farcis). 


- 


3 hard-boiled  eggs 
Xeaspoonful  chopped  parsley 
1 tajjjespoonful  chopped  ham,  shrimps,  cRT 


ShellT!Tte~  ®ggg,  cut  a little  off  each  end,  then  cut  in  half 
crosswise,  and  remote  the  yolks ; mix  with  them  the  above 
ingredients;  form  into  littli?  balls, \put  one  in  each  half  of  the 
white;  sprinkle  with  parsley  and  serve  cold,  or  they  may  be  heated 
and  served  on  toast. 


1 oz.  butter 
alt  and  pepper 
tongue  or  anchovies 


Another  Method. — Prepare  as  above;  dip  the  little  balls  in  egg 
and  crumbs;  fry  a nice  light  brown  in  hot  fat;  put  one  in  each 
half  of  the  white  and  serve. 
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SWISS  EGG 


i\0.  203. 


(Oettfs  a la  Suisse ). 


1  oz.  butter 
4 eggs 

3 tablespoonfuls  of  cream 


2  ozs.  cheese  (Gruydre) 
A dust  of  nutmeg 
Salt  and  pepper 


Melt  half  the  butter  in  a shallow  dish,  then  put  a thin  layer  of 
cheese,  break  in  the  eggs,  add  seasoning  to  each  layer;  pour  over 
the  cream,  put  the  remainder  of  the  cheese  grated  on  top,  also  the 
butter  in  small  pieces;  bake  in  a slow  oven  10  to  15  minutes. 


No.  204. 


TURKISH  EGGS 


( Oeufs  a la 


3  or  4 eggs 

A little  minced  ham,  chicken  or 
tongue 


Turque). 

Some  small  rounds  buttered  toast 
A little  minced  parsley 
1 oz.  butter 


Melt  the  butter  in  a frying-pan,  break  into  it  the  eggs,  fry  gently 
until  set,  taking  care  the  yolks  do  not  get  too  close  together ; when 
set  take  a round  cutter,  just  a little  larger  than  the  yolk,  and  cut 
out  the  yolk  with  a small  border  of  white  round  each,  cover  the 
rounds  of  buttered  toast  (which  must  be  cut  the  same  size  as  the 
egg)  with  the  minced  ham,  lift  carefully  each  round  of  egg  on  to 
the  top  of  the  ham;  dish  neatly,  and  sprinkle  over  with  minced 
parsley. 


No.  205. 

CANAPES  OF  GRATED  HAM 

( Canapes  au  Jambon  rape.) 

Slices  of  bread  I Made  mustard 

Cooked  ham,  cold  I Butter 

1 hard-boiled  yolk  of  egg 

Mix  a little  mustard  with  the  butter,  spread  the  bread  with  this, 
grate  some  lean  ham  and  spread  on  the  top  of  the  butter;  rub  the 
yolk  of  egg  through  a wire  sieve  on  the  top  of  the  ham,  divide 
into  small  fingers,  squares,  or  rounds,  and  serve. 
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No.  206. 

GIPSY  HAM 

{Jambon  a la  Zingara). 

1 ib.  ham  I 2 tablespoonfuls  brown  bread 

1 tablespoonful  of  vinegar  | crumbs 

2 ozs.  butter 

Divide  the  ham  into  neat  pieces;  cut  off  the  rind,  make  the 
butter  hot  in  a .frying-pan,  fry  the  ham  on  both  sides;  remove  on 
to  a dish,  add  to  the  butter  the  crumbs  and  fry  for  a few  seconds; 
now  add  the  vinegar,  reheat,  and  pour  over  the  ham. 


No.  207. 


HAM  TOAST 


( Rdtics  au  Jambon). 


2 eggs 

1 tablespoonful  cream 
Y Ib.  lean  boiled  ham 
1 teaspoonful  minced  parsley 


Pepper,  cayenne 
Yz  oz.  butter 

Some  rounds  or  squares  of 
buttered  toast 


Break  the  eggs  into  a saucepan,  add  all  the  ingredients,  and  stir 
over  a gentle  heat  until  it  begins  to  set.  Have  the  rounds  of  toast 
ready  and  buttered  ; pile  on  each  a little  heap  of  the  ham  mixture. 
Dish  in  a ring  on  a lace  paper,  res'tingrone  against  another ; garnish 
with  parsley  and  serve. 


CROUTES  OF  HADDOCK 

( Crolites  a la  Merluche). 


No.  208. 




Vz  Ib.  dried  haddock,  cooked 
2 tablespoonfuls  cream 
2 anchovies 
Yz  dozen  oysters 


3 ozs.  butter 

1 doz.  small  rounds  bread 

4 ozs.  grated  cheese 

2 tablespoonfuls  cream 


Salt,  pepper,  cayenne 

Remove  the  bones  from  the  haddock  and  anchovies,  pound  and 
rub  through  a wire  sieve ; mix  in  the  cream,  1 oz.  butter,  and  the 
oysters,  bearded  and  minced ; stamp  out  some  rounds  of  bread 
about  J^-inch  thick  and  fry  a nice  brown  in  the  remainder  of  the 
butter,  pile  the  above  mixture  on  the  pieces  of  bread ; put  the 
cheese  into  a saucepan  with  the  cream,  salt,  pepper,  and  cayenne, 
heat  and  stir  until  smooth,  pour  a little  over  each  of  the  crofltes, 
put  in  a hot  oven  for  about  8 or  10  minutes  to  brown ; dish  hot 
and  garnish  with  parsley. 
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No.  209. 


HADDOCK  WITH  CROUTONS 


(. Merluche  mix  CrotUons). 


t lb.  cooked  dried  haddock 

1 t iblespoonful  cream 

2 hard-boiled  eggs 

1 dessertspoonful  chopped  parsley 
Y oz.  butter 


A little  pepper  and  cayenne 
'A  teaspoonful  lemon  juice 
2 ozs.  bread  crumbs 

2 ozs.  butter 


Pound  or  chop  the  haddock  very  line,  work  into  it  one  hard- 
boiled  yolk,  the  butter,  pepper,  cayenne,  lemon  juice,  and  cream; 
rub  through  a line  wire  sieve ; form  into  oval  shapes  about  the  size 
of  an  olive,  brush  over  with  the  egg,  roll  in  bread  crumbs,  and 
fry  a light  brown  in  smoking-hot  fat.  Stamp  out  some  oval  shapes 
of  bread  a little  larger  than  the  olives,  stamp  out  the  centre  of  each 
the  same  size  as  the  olive,  fry  these  a light  gold  in  the  2 ozs.  of 
butter,  first  clarified ; lit  an  olive  of  haddock  in  each  crofiton  of 
bread,  garnish  round  each  alternately  with  chopped  parsley,  yolk 
and  white  of  egg.  Serve  on  a lace  paper. 


No.  210. 

MACARONI  ( Italian ) 


{Macaroni  a V Italienne). 


Y lb.  macaroni  (best) 

Yz  pint  very  good  stock,  highly 
seasoned 
2 tomatoes 


1 oz.  butter 
Yz  oz.  flour 

2 ozs.  cheese 


Boil  the  macaroni  in  plenty  of  water,  with  a little  salt,  until 
soft ; drain  it.  Boil  the  tomatoes  (cut  up)  in  the  stock  until  quite 
soft,  strain,  melt  butter,  stir  in  the  flour,  add  stock,  boil  up.  Dish 
the  macaroni  in  layers,  with  grated  cheese  between  each  layer  and  a . 
little  of  the  sauce.  When  all  the  macaroni  is  dished,  pour  the 
remainder  of  the  gravy  over 


No.  21 1. 

mUSHROOM  BASKETS 

( Paniers  aux  Champignons). 


6 ozs.  puff  pastry 
1 oz.  butter 
1 teaspoonful  flour 


1 tomato 

£ lb.  mushrooms 
Salt  and  pepper 


Roll  out  the  pastry  very  thinly,  stamp  out  in  rounds  with  a 
3£  in.  plain  cutter,  put  in  round  patty  tins,  fill  with  bread  or  rice; 
roll  some  pieces  of  pastry  into  lengths,  and  bend  to  form  handles. 
Bake  quickly.  Skin  and  mince  the  tomato  and  mushrooms,  and  fry 
in  the  butter.  A tiny  piece  of  onion  may  be  added  if  liked.  When 
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cooked  add  the  flour  and  seasoning  with  about  teaspoonful  ot  the 
Liebig  Company’s  Extract  of  Meat.  Fill  the  cases  with  this,  and 
stick  in  the  handles ; garnish  with  parsley,  and  serve  hot.  Any 
nice  fish  or  meat  may  be  used  for  above. 


No.  212. 

MUSHROOMS  AU  GRATIN  — : 

(i Champignons  an  Gratin'). 

i doz.  mushrooms,  medium  size  I 2 ozs.  ham,  with  a little  fat 

1 oz.  butter  I Seasoning 

Mince  3 or  4 of  the  mushrooms,  put  into  a frypan  with 

the  ham,  and  cook  gently  for  a few  minutes;  season.  Skin  the  rest 

of  the  mushrooms  and  remove  the  stalks  from  the  centre,  fill  with  the 

mixture  of  ham,  pour  over  the  butter,  sprinkle  with  brown  bread 

crumbs,  put  in  a dripping  pan  with  a little  butter  and  bake  10  to 

15  minutes.  Serve  plain,  or  with  a brown  gravy. 


No  212 

GRILLED  SMUSHROOMS  — — ” 

( Champignons  grilles). 

Skin  and  peel  the  mushrooms,  remove  the  stems,  put  them  on 
a plate,  season  with  pepper  and  salt,  pour  over  them  some  melted 
butter,  lay  in  the  grilling  tin,  place  under  the  gas  grill  and  cook  on 
one  side,  then  turn  and  grill  the  other  side.  Serve  on  toast. 


SMUSHROOM  TUDDING 

(. Ponding  aux  Champignons). 


No.  214. 


1 lb.  mushrooms  I 2 ozs.  bread  crumbs 

,'A  lb.  flour  I 4 ozs.  suet 

. “ iS^,***.  Salt  and  pepper 

Mix  a little  Saif  with  flour  and  bread  crumbs,  add  suet  finely 
minced,  with  enough  water  to  moisten,  roll  out,  and  line  a greased 
pudding  basin  with  it.  Peel  the  mushrooms,  pile  in  the  centre  with 
a little  salt  and  pepper,  l oz.  of  butter,  and  X pint  of  water.  Put 

on  a lid  of  pastry ; cover  with  greased  paper  and  steam  14  hours. 

A little  onion  or  tomato  may  be  added  to  the  above. 


MUSHROOMS  STEWED  IN  MILK 

[Champignons  an  Lait)I  * 


No.  215. 


1 oz.  butter 
1 oz.  flour 
Yz  pint  milk 


Yz.  lb.  mushrooms 
Pepper,  salt,  and  cayenne 
A few  drops  lemon  juice 


Melt  the  butter  in  a saucepan,  stir  in  the  flour,  add  the  stock, 
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milk,  salt,  pepper,  cayenne,  and  lemon  juice  ; skin  and  remove  the 
stems  from  the  mushrooms,  drop  into  the  sauce,  and  simmer  slowly 
1 5 to  20  minutes. 


No.  216. 

STUFFED  SMUSHROOMS 

( Champignons  farcis). 


1 oz.  butter 

2 tablespoonfuls  bread  crumbs 

i tablespoonful  chopped  ham  or 
tongue 


i teaspoonful  minced  parsley 
6 or  8 mushrooms,  medium  size 
Small  piece  of  onion  minced 
Salt  and  pepper 


MUSHROOMS  AND  TOMATOES  ON  TOAST. 

Stamp  some  bread  into  rounds,  toast  and  butter  it,  slice  the 
tomatoes  and  skin  the  mushrooms;  heat  the  butter  in  a frying-pan, 


Remove  the  stems  from  the  mushrooms  and  skin  them ; season. 
Put  the  butter  into  a saucepan,  and  when  hot  fry  in  it  the  onion. 
Now  add  the  other  ingredients;  till  the  mushrooms  with  this,  put 
them  in  a buttered  baking  tin  with  a little  butter  on  each.  Bake 
about  10  minutes.  Serve  on  rounds  of  buttered  toast  a little  larger 
than  the  mushrooms. 

' ■ ,-:i  •/:  v .*•  ; - 

No.  217. 

SMUSHROOM  AND  TOMATO  TOAST 

( Rdties  aux  Champignons  et  aux  Tomales). 

2 tomatoes  I lA  lb.  mushrooms 

Toast,  butter  I Salt  and  pepper 
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and  try  both  tomatoes  and  mushrooms  with  a little  seasoning;  put 
a slice  of  tomato  on  the  bread  with  a mushroom  on  top,  put  in  the 
oven  to  heat  through  and  serve.  This  dish  will  be  much  improved 
by  spreading  the  buttered  toast  with  a very  little  of  the  Liebig 
Company’s  Extract  of  Meal. 


No.  218. 

AIGRETTES  OF  PARMESAN 


( Aigrettes  de  Parmesan). 


2 ozs.  flour 
1 54  ozs.  butter 

A little  pepper,  salt,  and  cayenne 
Some  fat  for  frying 


% pint  water 

1 egg 

2 ozs.  Parmesan  cheese, 
grated 


Put  the  butter  and  flour  into  a saucepan,  and  when  melted 
and  mixed  add  the  water ; boil  3 minutes  and  beat  it  smooth, 
add  the  cheese  and  seasonings ; lastly  stir  in  the  egg  and  beat 


thoroughly ; drop  this  in  rough  pieces  into  some  smoking-hot  fat, 
and  fry  a light  brown ; drain,  and  serve  on  a folding  serviette  ; 
garnish  with  parsley. 


No.  219. 

PARMESAN  CUSTARDS 


(1 Cremes  cuiies  an  Parmesan). 


4 eggs 
pint  milk 
2 ozs.  butter 


3 tablespoonfuls  of  grated 
Parmesan 

Salt,  pepper,  and  cayenne 


Beat  up  the  eggs,  add  milk  (boiling),  Parmesan,  salt,  pepper, 
and  cayenne ; pour  into  some  very  small  buttered  dariols,  stirring 
all  the  time,  so  as  not  to  let  the  cheese  settle.  Stand  the  moulds  in 
a saucepan,  allowing  the  water  to  come  within  half-an-inch  of  the 
top  ; simmer  very  gently  until  set.  Cut  some  thin  slices  of  bread, 
and  stamp  out  in  rounds  a little  larger  than  the  moulds;  heat 
the  butter  in  a frying-pan,  and  fry  the  bread  a light  brown. 
Dish  one  custard  on  each,  put  a little  pile  of  grated  cheese  on  the 
top  of  each,  and  brown  under  the  gas  grill.  Serve  on  lace  paper, 
with  parsley  or  cress  garnish. 


No.  220. 


POTATO  CROQUETTES 

{Croquettes  anx  Pommes  de  Terre). 


2 lbs.  cold  potatoes 
1 oz.  butter 

V2  teaspoonful  salt 

3 ozs.  white  bread  crumbs 

Mash  the  potatoes  by  rubbing 


2 eggs 

A little  pepper  and  cayenne 
i teaspoonfuls  minced  parsley 
Sonic  frying  fat 

them  through  a wire  sieve  with 


tne  back  of  a wooden  spoon ; melt  the  butter,  beat  up  one  egg,  add 
these  with  the  salt,  pepper,  payertne,  aiut  parsley,  to  the  potatoes, 
mix  thoroughly;  floury  lingers  and  a baking  board;  form  the 
mixture  into  pear  shapes,  brush  over  with  the  other  egg,  beaten 
then  roll  in  some  finely  made  bread  crumbs,  put  in  a wire  frying 

rA' 


CROQUETTES  OF  POTATOES 
basket,  and  fry  in  enough  smoking-hot  fat  to  cover  them ; drain 
on  soft  paper,  stick  a small  piece  of  stem  of  parsley  in  the  thin  end  of 
each,  and  serve  on  a folded  serviette  or  lace  paper  (see  Plate  above). 


NO.  221. 

SURPRISE  POTATOES 

[Pommes  de  Terre  en  Surprise). 

6 potatoes  I lb.  cooked  sausage 

Wash  and  roast  the  potatoes  with  their  skins  on,  cut  a part  of 
the  end  nearly,  off,  scoop  the  potato  out  of  the  centre,  fill  with 
the  sausage,  replace  the  end  and  serve  as  roast  potatoes. 


NO.  222. 


POTATO  SURPRISES 


( Surprises  de  Pommes  de.  Terre). 


2 or  3 sausages  cooked 
i egg 

A little  salt  and  pepper 
Some  fat  for  frying 


i V-l  lbs.  mashed  potatoes 
3 ozs.  bread  crumbs 
V2  oz.  butter 
Parsley 


Mix  with  the  potatoes  the  butter,  melted,  a little  pepper,  salt, 


and  part  of  the  egg;  form  this  into  small  cakes,  lay  in  the  centre 
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a small  ball  of  the  sausage  meat,  close  the  potatoes  over  the  meat 
and  form  into  a round  ball;  brush  over  with  the  remainder  of  the 
egg  roll  in  the  bread  crumbs,  put  into  a wire  frying  basket,  and  fry 
in  enough  smoking-hot  fat  to  cover  them;  drain,  and  dish  on  a 
folded  serviette  or  lace  paper ; garnish  with  parsley  and  serve. 


No.  223. 

SAVOURY  ROLY-POLY 


( Ponding  savoureux  en  Rouleau). 


lb.  (lour 

2 ozs.  raw  potato 
1 small  onion 


l/i  lb.  suet 
2 ozs.  raw  meat 
Salt  and  pepper 


Mince  the  suet  and  mix  it  with  the  flour  ; add  a little  salt  and 


enough  water  to  moisten,  roll  out  into  a length  ; cut  up  the  meat, 
potatoes,  and  onion  small ; season  and  lay  on  pastry,  brush  the 
edges  with  a little  cold  water,  roll  up  and  fasten  firmly ; put  in  a 
pudding  cloth  and  boil  1 to  2 hours. 


SAVOURY  SANDWICHES 


No.  224. 


(Sandzvichs  aux  Fines  Herbes). 


3 hard-boiled  eggs 
.i  pint  shrimps  or  lobster 
(cooked) 

Bread  and  butter 


A little  aspic  jelly 
Chicken,  ham  or  game 
Minced  parsiey 
1 oz.  butter 


Pound  two  eggs  together  with  the  meat  or  fish,  butter,  and 
seasoning;  cut  some  very  thin  bread  and  butter,  spread  on  the 
mixture  and  cover  with  a second  slice;  cut  in  fingers,  dip  in  aspic 
jelly,  just  setting,  and  sprinkle  with  finely  chopped  white  and  yolk 
of  egg,  alternately ; sprinkle  with  minced  parsley  ; dish  high  on  a 
serviette.  ^ W 


V 

isV. 


SCOTCH 


WOODCOCK 

* 

( G rillade  Ecossa  is) . 


a. 


tM. 

*25- 
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I V 


2 hard-boiled  eggs 

3 tablespoonfuls  grated  Parmesan 
cheese 

4 pin*  milk 
1 oz.  butter 


4 pint  stock 

1 oz.  flour 

Salt,  pepper,  and  cayenne 

2 rounds  of  buttered  toast 
A little  minced  parsley 


Mince  the  whites  of  the  eggs  and  place  on  one  round  of  the 
toast  with  t tablespoonful  of  the  cheese,  pepper,. salt, and  cayenne; 
place  the  other  round  of  toast  on  the  top,  put  in  the  oven  to  heat 
through.  Meanwhile,  melt  the  butter  in  a saucepan,  stir  in  the 
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flour,  add  milk,  stock,  remainder  of  cheese  and  seasoning.  Divide 
the  toast  into  squares,  pour  over  the  sauce,  garnish  with  minced 
parsley  and  the  yolks  of  eggs  rubbed  through  a wire  sieve,  and 
serve  hot. 


No.  226. 

WAD  IN  THE  HOLE 


( Saucisses  a la  Pdle). 


4 lb.  flour 
14  lb.  sausages 
2 eggs 


1 pint  milk 
Sait 

A little  baking  powder 


Make  a batter  of  flour  and  milk,  add  salt,  baking  powder,  and 
eggs,  well  beaten ; pour  into  a well  greased  pie  dish,  drop  the 
sausages  in  here  and  there,  first  removing  the  skin.  Bake  30  to  40 
minutes. 


No.  227. 

WMATO  SAUSAGES  ' 


(, Saucisses  aux  Tomates). 


14  lb.  sausage 

1 teaspoonful  of  minced  parsley 
x tomato 


1 raw  egg 

6 ozs.  bread  crumbs 

Seasoning 


Skin  the  tomato  and  mince,  skin  sausage  and  mix  with  the 
tomato;  add  parsley  and  seasoning,  about  half  the  bread  crumbs, 


work  together,  then  form  into  sausage  shape ; brush  with  the  raw 


egg  beaten,  roll  in  bread  crumbs,  and  fry  for  about  4 minutes  in  a 
bath  of  smoking-hot  fat.  Drain  and  dish  high. 


No.  228. 

WMATOES  ON  WAST 

( Roties  aux  tranches  de  Tomates). 

2 tomatoes  I Buttered  toast 

Seasoning  | i oz.  butter 

Melt  the  butter  in  a frying-pan,  slice  the  tomatoes  and.  fry  them 
on  both  sides ; season ; dish  one  slice  on  each  piece  of  buttered 
toast ; or  a little  more  butter  may  be  put  in  the  frying-pan,  and  the 
bread  fried  instead  of  being  toasted. 

No.  229. 

TOMATO  TOAST 


( Roties  aux  Tomates). 


14  lb.  tomatoes,  or  part  of  tin 
2 eggs 
2 ozs.  butter 
Pepper,  salt,  cayenne 


A dust  of  sugar 
Some  rounds  or  squares  of 
toast 


Put  the  tomatoes,  skinned  and  sliced,  into  a pan  with 


the 


— S8  — 


butter,  and  fry  5 minutes ; break  in  the  eggs,  add  seasoning  and 
sugar.  Stir  over  a gentle  heat  until  it  begins  to  set.  Have  the  bread 
cut  in  small  rounds  or  squares,  and  buttered ; pile  in  the  centre  of 
each  a little  of  the  tomato  mixture.  Dish  in  a circle,  resting  one 
piece  against  another ; garnish  with  parsley. 


No.  230. 


VEGETARIAN  PIE . 


(Pate  de  Legumes). 


1 lb  potatoes 

j lb  mushrooms  or  tomatoes 
Salt 


1 large  onion 
1 oz.  butter 
Pepper 


Peel  the  potatoes  and  slice  them,  put  in  a dish  with  the  mush- 
rooms or  tomatoes  cut  up,  also  onion  and  seasoning,  on  top  put 
the  butter  broken  up,  add  a little  water.  Cover  with  short  pastry 
(No.  653)  made  with  butter.  Bake  1 hour  and  serve. 


No.  231. 


WELSH  RARE-BIT 

(Grit lade  Gaulois). 


2 ozs.  cheese 
Salt 

Cayenne 


1 tablespoonful  milk 
Pepper 

A little  made  mustard 
One  round  of  buttered  toast 


Put  all  the  ingredients  except  the  bread  into  a saucepan,  heat 
until  it  softens.  Put  the  round  of  buttered  toast  on  a hot  dish,  and 
pour  over  the  cheese  mixture.  Serve  at  once.  If  the  cheese  does 


not  readily  soften,  put  it  under  a gas  grill  for  a minute  or  two. 
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JOINTS,  ENTREES,  &c. 


JOINT  of  Beef  or  Mutton  is  improved  by  hanging  for  as 


long  a time  as  the  weather  will  permit  without  tainting,  but 
Lamb  and  Veal  should  not  be  Kept  longer  than  a few  days  before 
being  cooked,  and  the  same  is  also  true  of  Pork. 

Entrees  are  generally  served  after  the  Fish,  and  as  they  are  usually 
handed  round  at  the  table,  they  should  be  nicely  dished.  In  nearly  all 
cases  the  sauce  for  an  Entree  is  served  on  the  dish.  Entrees  may  be 
prepared  from  almost  any  kind  of  Meat,  Poultry  or  Game,  the 
object  being  to  produce  a dish  of  which  each  portion  shall  be 
representative  of  the  whole,  and  which  shall  not  clash  with  those 
which  precede  or  succeed  it.  The  recipes  given  under  this  head 
are  for  Fresh  Meat,  but  others  are  given  under  “ Poultry  and  Game,” 
and  also  with  the  “ Cold  Meat  Dishes.” 


Beef.— The  Aitch-bone  and  Round  should  be  laid  flat  on  a dish, 
and  the  slices  cut  in  a horizontal  direction.  The  Ribs,  if  a small 
joint,  can  be  treated  in  the  same  way  as  the  round ; if  large,  lay  the 
joint  with  the  ribs  towards  the  dish  and  the  chine  bone  away  from 
the  carver,  and  slice  along  the  length  of  the  ribs,  not  across  them. 
The  Sirloin  is  dished  in  the  same  way  as  the  ribs,  the  undercut  next 
the  dish,  and  is  carved  in  similar  fashion,  the  joint  being  afterwards 
turned  over  and  the  undercut  sliced  lengthwise.  In  carving  both 
ribs  and  sirloin  it  is  advantageous  to  loosen  the  meat  from  the 


CARVING  OR  JOINTS. 
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bones  to  a depth  of  about  an  inch  by  slipping'  the  knife  round 
between  the  meat  and  the  bone.  Beef  is  carved  in  very  thin  slices 
and  across  the  direction  of  the  fibres  when  possible.  I lie  Heart  is 
laid  with  the  apex  towards  the  carver,  and  slices  are  cut  right  from 
base  to  apex,  and  should  include  some  of  the  stuffing.  A tongue,  if 
not  rolled,  may  be  cut  transversely,  beginning  either  at  the  tip  or  in 
the  middle,  and  serving  with  each  portion  a thin  slice  of  the  fatty 
part  from  the  root.  Rolled  tongue  must  of  course  be  cut  in  thin 
horizontal  slices. 

Veal. — The  Fillet  is  carved  just  as  a round  of  beef,  except  that 
the  slices  are  usually  not  so  thin.  The  neck  may  be  divided  up 
into  cutlets,  but  the  proper  method  of  carving  it  is  by  diagonal 
cuts  across  the  bones,  serving  the  meat  only ; the  bones  come  in 
very  useful  for  the  stock  pot.  The  Loin  may  be  carved  in  either 
of  the  two  ways  given  for  the  neck,  a thin  slice  of  the  kidney  being 
served  with  each  portion.  In  carving  the  Breast  the  joint  should 
first  be  cut  through  lengthwise  at  the  line  of  junction  of  rib  and 
gristle  ; the  two  portions  are  then  sliced  transversely  and  portions 
of  both  served  together.  The  Shoulder  may  be  carved  in  the  same 
way  as  shoulder  of  mutton,  or  it  may  be  turned  right  over  and  cut 
in  transverse  slices,  commencing  at  the  knuckle  end.  Calf’s  Head, 
always  split  in  two,  is  usually  carved  by  cuts  running  parallel  to  a 
line  drawn  from  the  lowest  part  of  the  ear  to  the  nostril ; the  part 
nearest  the  ear  may  be  carved  at  right  angles  to  this,  and  the  eye 
with  the  flesh  around  it  is  removed  with  a circular  cut ; the  tongue 
and  palate  are  taken  away  after  turning  over  the  head  and  carved 
crosswise ; the  throat  sweetbread  may  be  present  in  its  piace,  or 
used  as  a garnish,  and  a little  should  be  served  with  each  portion. 
As  veal  is  nearly  always  stuffed,  the  carver  should  remember  to 
serve  some  of  the  forcemeat  on  each  plate. 

Mutton. — The  Shoulder  is  laid  on  the  dish,  skin  side  up  and  the 
shank  end  pointing  to  right  or  left.  A cut  is  first  made  from  the 
edge  farthest  away  right  down  to  the  bone,  and  slices  can  then  be 
carved  from  both  sides  of  this  incision ; other  portions  can  be 
obtained  by  cutting  down  on  the  shoulder  blade  on  each  side  of 
the  prominent  ridge,  the  direction  of  which  must  be  ascertained 
and  the  incisions  made  parallel  to  it ; with  the  joint  turned  over 
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nice  pieces  may  be  got  by  cutting  crosswise  near  the  knuckle  and 
in  various  directions  in  the  hollow  of  the  bone.  To  carve  the 
Saddle,  lirst  make  a deep  incision  close  to  the  centre,  down  the 
whole  length  of  the  joint,  then  slice  diagonally  the  thick  fleshy 
part,  and  cut  off  small  portions  of  the  thin  edge  for  the  fat.  The 
Loin  may  be  carved  in  the  same  way  as  the  saddle,  or  divided  into 
chops.  A difficulty  sometimes  experienced  in  carving  the  Leg  is 
to  get  it  in  the  right  position.  It  should  be  dished  with  the  flat, 
skin  side  downwards,  and  the  straight  border  next  the  carver  ; the 
tail,  if  present,  will  then  be  on  the  side  furthest  away  and  the 
shank  end  will  point  to  the  side  to  which  the  leg  belongs ; i.e.,  if 
a right  leg,  to  the  right ; and  if  a left,  to  the  left.  An  incision  is 
made  about  the  middle  and  carried  done  to  the  bone;  slices  are 
then  cut  on  both  sides  as  in  carving  the  shoulder.  Mutton  is  not 
sliced  so  thinly  as  beef. 

Lamb. — The  Leg,  Saddle  and  Loin  are  carved  in  the  same  way 
as  mutton.  The  fore-quarter  may  be  divided  into  Breast  and 
Shoulder  and  carved  in  the  same  way  as  mutton  and  veal,  but  it  is 
considered  more  elegant  to  merely  raise  the  shoulder  by  a circular 
incision  about  an  inch  deep,  squeeze  some  lemon  juice  under  and 
replace  it ; the  joint  is  then  divided  lengthwise  in  the  same  way  as 
breast  of  veal,  the  ribs,  neck  and  breast  cut  up  transversely  and 
the  shoulder  carved  in  the  same  way  as  mutton. 

Pork. — The  scoring  of  the  skin  of  the  Loin  generally  gives  the 
direction  of  the  cuts  with  sufficient  exactness.  Careful  attention 
should  have  been  paid  to  the  jointing,  which  should  always  be  done 
with  a saw  and  not  a cleaver.  The  same  precaution  should  be 
adopted  with  mutton  and  veal  where  necessary.  Butchers  are 
sometimes  not  over-careful  in  this  respect. 

Ham  may  be  carved  by  horizontal  cuts  beginning  about  the 
middle  and  gradually  working  down  to  the  bone  and  round  the 
ham  ; it  may  also  be  commenced  at  the  thin  end  and  sliced  obliquely. 
Cold  boiled  ham  should  be  sliced  very  thinly. 

Roast  Sucking  Pig  should  be  partly  disjointed  before  sending 
to  table,  by  removing  the  head  and  dividing  lengthwise,  and 
splitting  the  body  in  two.  It  is  then  a simple  matter  to  remove  the 
limbs  and  carve  the  body  into  cutlets. 
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Boned  and  Stuffed  Joints  present  no  difficulty  ; they  are 
simply  carved  by  transverse  cuts. 


No.  232. 

ROASTING. 

IN  using  the  Gas  oven  tor  this  purpose,  the  joint  may  be  hung 
from  the  top  of  the  oven  or  from  a grid  shelf  placed  near  the 
top,  or  may  be  laid  on  a grid  shelf  placed  about  6 inches  above  the 
gas  burners.  The  last  is  the  most  economical  method  as  it  leaves 
the  upper  part  of  the  oven  free  for  cooking  other  dishes. 

Light  the  gas,  leave  full  on  for  8 minutes  with  door  closed  and 
ventilator  drawn  out,  then  put  in  the  meat,  turn  to  three-quarters 
full  on  for  10  minutes,  turn  down  the  gas  to  about  half  and  let  the 
meat  cook  slowly,  allowing  14  minutes  to  each  pound.  If  the  fat 
spits  on  to  the  burners  the  gas  must  be  turned  down  still  more. 
The  drip  is  collected  in  the  tin  which  forms  the  bottom  of  the 
oven  and  is  placed  beneath  the  burners ; it  is  thus  kept  from 
burning. 

To  make  the  gravy  for  a roast  joint,  pour  away  the  fat  from 
the  dripping  tin,  retaining  the  sediment ; to  this  add  a little  stock, 
seasoning  and  browning,  boil  up,  pour  a little  over  the  joint  and 
serve  the  rest  in  a tureen.  For  Veal,  Pork  and  Poultry,  a little  flour 
thickening  may  be  added,  also  for  other  roasts  if  preferred. 


it 


— 93  — 


JOINTS,  ENTREES, 


BOILED  BEEF 


&C. 

No.  233. 


{Been/  bouilli). 


Piece  of  brisket,  aitchbone, 
or  rump 

Mixed  vegetables,  (carrots, 
turnips,  onions  or  leeks) 


Celery 

Bunch  of  sweet  herbs 
Peppercorns 


The  beef  may  be  plain  or  salted,  if  the  latter,  it  should  be  well 
soaked.  Put  into  a pan  with  enough  boiling  water  to  cover,  boil 
slowly  from  2 to  3 hours,  according  to  size  of  joint.  About  an 
hour  and  a half  before  it  is  done  drop  in  the  vegetables.  If  the 
liquid  is  to  be  used  as  broth,  some  of  the  vegetables  should  be  cut 
up  small  and  a handful  of  pearl  barley  added ; also  a little  flour  to 
thicken.  Dish  the  beef  with  vegetables  as  a garnish. 


No.  234. 

SCOTCH  MINCED  COLLOPS 

(Hack  is  de  Bc&uf  a V Ecossaise). 

1 lb.  lean  beef  I lb.  beef  suet 

Salt  and  pepper  I 2 ozs.  butter 

Mince  the  meat  and  suet  finely,  and  season  with  pepper  and 
salt ; make  the  butter  hot  and  fry  in  it  the  collops ; dish  and  pour 
over  and  round  the  gravy  ; garnish  with  sippets. 


COWHEELS 


No.  235. 


( Pieds  de  Bceuf). 

1 cowheel  Vi  pint  milk 

2 large  onions  1 oz.  flour 

Salt  and  pepper 

The  cowheels  are  usually  cooked,  or  nearly  so.  Cut  up,  put  into 
a pan  with  the  milk,  onions  cut  up ; salt  and  white  pepper.  Simmer 
slowly  1 hour,  add  flour  moistened  with  a little  milk,  boil  up,  serve 
altogether  in  a tureen.  The  dish  may  be  garnished  with  a few 
whole  carrots  and  turnips. 
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No.  236- 


FILLETS  OF  BEEF 

( Filets  de  Been/). 


itf,  lbs.  of  beefsteak  (undercut 
if  possible) 

2 ozs.  butter 
2 tablespoonfuls  cream 
% teaspoonful  flour 


% pint  haricot  beans 
i good-sized  onion 
pint  stock 
Salt 
Pepper 


Soak  the  beans  over-night,  boil  until  tender  in  water  with 
the  onions  and  a little  salt;  when  done,  drain,  rub  through  a 
sieve,  add  l oz.  butter,  cream,  and  more  seasoning  if  required.  Pile 
in  the  centre  of  the  dish;  meanwhile  fry  the  fillets  quickly  in  the 
remainder  of  the  butter  on  both  sides,  dish  round  the  puree,  add 
the  flour  to  the  butter  in  pan,  fry  brown,  add  stock,  seasoning  and 
a little  of  the  Liebig  Company’s  Extract  of  Beef.  Boil  up  and 
strain  round  the  fillets. 


No.  237. 

FILLETS  OF  'BEEF  Obith  Horse  Halts h — Entree) 

(Filets  de  Been/  an  Raiforf). 


1 lb.  baef  steak  off  the  fillet 
lb.  suet 
J4  oz.  flour 
lA  oz.  butter 

pint  white  stock  or  milk 


2 yolks  of  eggs 
J4  teaspoonful  made  mustard 
Lemon  juice 
Salt 

Horse  radish 


Cut  the  beef  into  neat  fillets,  also  the  suet  into  thin  pieces,  the 
same  size ; season  with  a little  salt ; fry  the  suet  and  steak  quickly, 
dish  on  a hot  dish  alternately,  beef  and  pieces  of  fat ; meanwhile 
melt  the  butter  in  a small  pan,  stir  in  the  flour,  add  to  it  the  mustard, 
lemon  juice,  stock,  and  salt.  Boil  up,  add  yolks;  also  enough 
grated  horse  radish  to  make  it  thick;  pour  this  in  the  centre  of 
fillets  and  sprinkle  the  fillets  with  the  horse  radish  and  serve. 


No.  238. 

FILLETS  OF  BEEF  (c, with  Oysters — Entree) 

(Filets  de  Been/  aux  Hidtres). 

1 XA  lbs.  thick  steak  I 3 ozs.  butter 

6 or  8 oysters  [ 1 tablespoonful  minced  parsley 

Divide  the  steak  into  6 or  8 pieces,  partially  split  each  with  a 
knife  so  as  to  make  a sort  of  pocket ; season  with  salt,  pepper,  and 
parsley,  and  insert  an  oyster  bearded  in  each ; skewer  up,  put  in 
grilling  tin  and  grill  under  a gas  burner,  with  a little  butter  placed 
on  each.  When  cooked  dish  with  a pat  of  butter  mixed  with  salt, 
pepper,  parsley  and  lemon  juice  on  each. 
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No.  239. 


FILLETS  OF  EEEF  A LA  ROSSINE  ( Entree ) 

(/'" i/cts  de  Bceuf  a la  Rossine). 


1 lb.  mashed  potatoes 

1 egg 

Vi  pint  brown  stock 
1 teaspoonful  flour 


i'A  ozs.  butter 
Vi  lb.  mushrooms 
Pepper  and  salt 
i'/2  lbs.  beef,  undercut 


Mix  the  potatoes  with  half  the  egg,  i oz.  butter,  pepper,  and 


salt ; form  a round  cake  about  7 inches  in  diameter,  and  1 inch 


thick,  with  a pyramid  in  the  centre ; put  on  to  a baking  sheet; 
brush  over  with  the  remainder  of  the  egg ; bake  half  an  hour,  or 
until  a nice  brown.  Divide  the  beef  into  neat  fillets  half  an  inch 


FILLETS  OF  BEEF  A LA  ROSSINE. 

thick ; heat  the  remainder  of  the  butter  in  a frying-pan,  and  fry 
tl->e  fillets  very  quickly,  a nice  brown  on  both  sides  ; remove  from 
the  pan  and  keep  hot ; put  the  flour  into  the  pan  and  brown,  then 
add  the  stock,  pepper  and  salt ; boil  up,  strain  into  a smal.  pan, 
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Fletcher,  Russell  & Co.,  Ltd. 

WARRINGTON.  MANCHESTER, 
and  LONDON 


The  “ Housewife  ” Series 

of  Gas  Cookers. 


Special  Features  . ■ ■ 

Bold  designed  door  with  ground  and  polished  mouldings,  hinge  bands  and  latch. 
Hot  plate  frame  with  O.G.  mould  in  front  and  side  edges. 

Removable  or  Fixed  Sheet  Enamelled  Linings  to  oven  as  desired- 
Swinging  Shelf  Rests. 

Removable  burners  to  oven  and  hot  plate. 

Gas  adjusters  to  burners. 

The  Hot  plate  of  this  Series  can,  if  desired,  be  fitted  with  our  Patented  arrangement 
at  rear  of  Hot  plate,  for  the  purpose  of  holding  Hot  plate  bars  in  an  upright 
position  while  cleaning  the  burners.  &c. 


□ □□ 


All  the  latest  improvements  in  Cooker  construction  are  embodied  and  at  the  same 
time  all  fads  and  unnecessary  complications  are  avoided. 

The  Cookers  are  made  in  graduated  sizes  to  suit  families  of  3 up  to  15. 

The  workmanship  and  finish  are  up  to  our  well-known  standard  ; durability  and 
economy  in  working  being  their  strong  points. 

The  prices  will  appeal  to  all  thrifty  housewives  who  require  the  latest  and  most 
easily  managed  Cooker. 


ONE  OF  THE  LARGEST  DRAPERY  AND  FURNISHING 
STORES  IN  THE  KINGDOM,  EMPLOYING 
NEARLY  l.OOiO  PERSONS 

□ 

OWEN  OWEN 

■=>  LIVERPOOL  a 


EVERYTHING  FASHION  DEMANDS 

FOR  LADIES’  AND 
CHILDREN’S  WEAR 

AT  POPULAR  PRICES 


□ □ 


pOST  ORDERS  attended 
to  by  a Competent  Staff. 
A personal  visit  esteemed- 


PRICE  LIST  AND 
PATTERNS  “per 
Return  of  Post  ’’  FREE. 


□ □ 


OWEN  OWEN  Ltd.,  London  Rood,  LIVERPOOL 


add  the  mushrooms,  which  must  be  peeled  and  the  stems  removed ; 
simmer  slowly  10  minutes,  remove  the  mushrooms,  and  boil  the 
gravy  quickly  until  reduced  to  about  one  third ; arrange  the  casse- 
role of  potatoes  in  the  centre  of  the  dish,  and  the  fillets  of  beef  on 
the  potatoes  round  the  pyramid  ; put  some  of  the  mushrooms  on  a 
hat  let  skewer,  and  stick  in  the  middle  of  the  potatoes,  garnish  the 
dish  with  the  remainder  ; strain  the  gravy  over  the  fillets  and  round 
the  base  of  the  dish.  This  dish  may  be  garnished  in  the  centre  with 
heather  or  berries  instead  of  the  hatlet  skewer. 


No.  240. 

FILLETS  OF  BEEF  (frith  Shrimps— Entree) 


( Filets  de  Been/  aux  Crevettes). 


1%  lbs.  fillet  of  beef 
2 ozs.  butter 
1 teaspoonful  flour 


i pint  stock 
Salt  and  pepper 
% teaspoonful  lemon  juice 
Y pint  picked  shrimps 


Divide  the  meat  into  6 or  8 fillets,  half  an  inch  thick. 
Heat  butter  in  a frying-pan  until  brown,  put  in  the  fillets  and  fry 
quickly  on  both  sides.  Remove  fillets  from  pan  and  keep  them 
hot.  Pour  away  nearly  all  the  butter,  retain  the  sediment  and  brown 
in  it  the  flour;  now  add  stock,  boil  up,  strain  to  a saucepan,  add 
lemon  juice,  seasoning,  and  shrimps.  Dish  fillets  in  a double  row, 
resting  one  against  another ; pour  over  the  gravy  and  shrimps, 
garnish  the  dish  with  scraped  horse  radish,  and  serve. 


No.  241. 

FILLETS  OF  BEEF  frith  Tomatoes — Entree ) 

(Filets  de  Bceuf  aux  Tomates). 

1 lA  lbs.  tender  steak  I Salt  and  pepper 

2 ozs.  butter  1 teaspoonful  flour 

Vi  lb.  tomatoes  (1  large  one)  | y2  pint  stock 

Divide  the  meat  into  half  a dozen  fillets  %Mnch  thick,  brush  over 
with  a little  of  the  butter,  melted,  and  grill,  or  the  fillets  may  be 
fried  in  butter.  Divide  the  tomato  into  5 slices,  place  in  dripping 
tin,  sprinkle  with  salt  and  pepper,  put  on  each  a tiny  pat  of  butter, 
and  bake  5 minutes,  or  just  long  enough  to  warm  through. 
Brown  j^-oz.  of  the  butter  in  a small  pan,  fry  in  it  the  trimmings 
from  tomato,  add  flour,  stir,  add  stock  and  seasoning  and  boil  up. 
Dish  the  fillets  down  the  centre  of  a dish  with  a slice  of  tomato 
between  each,  and  strain  round  the  gravy. 
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No.  242. 


FILLETS  OF  BEEF  (%ith  Mixed  Vegetables-  -Entree^ 

(fri/cts  dc  Been/  Jardiniere). 


2 lbs.  of  the  fillet  of  beef 
2 ozs.  butter 
H pint  stock 

Carrots,  turnips,  peas  or  parsnips 


Vi  oz.  glaze 
Pepper  and  salt 
Small  onions 
1 teaspoonful  flour 


Divide  the  vegetables  into  pieces  the  size  and  shape  of  an  olive, 
boil  them  each  in  separate  saucepans  until  tender;  meanwhile  divide 
the  meat  into  neat  pieces,  allowing  a small  piece  of  fat  to  each  fillet; 
heat  the  butter  in  a pan,  and  fry  in  it  very  quickly  the  fillets  and 
the  pieces  of  fat ; dish  round  a dish  with  a piece  of  fat  on  each ; 
add  to  part  of  the  butter  the  flour,  £ oz.  of  glaze,  X"  pint  of  stock! 
season  with  pepper  and  salt ; boil  5 minutes  and  strain  over  the 
fillets.  Drain  the  vegetables,  put  all  into  one  pan  with  about  an  oz. 
of  the  butter  from  the  fillets  and  \ oz.  of  glaze;  shake  until 
glaze  is  dissolved ; dish  in  centre  of  the  fillets. 


No.  243. 


BEEF  GRENADINS  ('with  OlLoes — Entree) 

(Grenadins  de  Baiiif  aux  Olives). 


2 lbs.  rump  steak,  i inch  thick 
1 carrot 
1 onion 

1 stalk  of  celery,  or  34  teaspoonful 
celery  seed 
^ teaspoonful  pepper 
1 34  dozen  Spanish  olives 


34  lb.  fat  bacon 
i turnip 

A bunch  of  sweet  herbs 
34  teaspoonful  salt 
i oz.  butter 
34  oz.  flour 


Cut  the  steak  into  small  rounds,  and  carefully  lard  each  on  the 
top  with  lardoons  neatly  cut  from  the  bacon  about  l inch  long  and 
$ inch  thick.  Lay  at  the  bottom  of  a saucepan  the  vegetables  (cut 
in  slices),  the  herbs,  pepper  and  salt.  Lay  on  the  top  the  grenadins, 
and  pour  round  a little  boiling  stock  or  water;  allow  these  to 
simmer  slowly  \\  hours.  Remove  the  grenadins  into  a dripping 
tin  with  a few  tablespoonfuls  of  gravy  ; set  in  a hot  oven  to  brown. 
Meanwhile,  heat  the  butter  in  a saucepan  until  brown,  brown  in  it 
the  flour,  strain  to  this  the  gravy;  then  add  \ h dozen  olives,  par- 
boiled, stoned,  and  minced ; boil  15  minutes.  Dish  the  grenadins 
in  a ring,  pour  the  gravy  and  olives  in  the  centre. 
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No.  244. 


MINCED  BEEF  {with  Egg  Garnish ) 

(. Hack  is  cfe  Bceuf  aux  Oeufs  durs). 


4 hard-boiled  eggs 
1 oz.  flour 
14  pint  stock 
54  glass  port  wine 
3 or  4 mushrooms  minced 
A little  minced  parsley 


1 oz.  butter 

1 lb.  beef  steak,  minced 
54  small  onion 

• teaspoonful  of  grated  orange 
rind 

1 teaspoonful  lemon  juice 

Heat  the  butter  in  a pan,  and  brown  in  it  the  onion,  very  finely 
minced,  add  flour,  and  when  brown  add  stock  and  wine.-  boil  2 
or  3 minutes,  then  add  seasoning,  lemon  juice,  orange  rind,  beef, 
and  mushrooms ; simmer  % hour;  dish  in  the  centre  of  a dish  in 
a pile,  cover  the  centre  with  the  yolks  of  the  eggs  passed  through  a 


MINCED  MEAT  WITH  EGG  GARNISH. 

fine  wire  sieve.  Put  round  the  base  of  the  dish  some  rounds  or 
diamonds  of  bread,  toasted,  spread  with  butter  and  a little  of  the 
Liebig  Company’s  Extract  of  Meat,  and  with  a pile  of  the  white  of 
eggs  finely  minced  on  each.  Put  the  whole  into  the  oven  to  heat 
through.  Just  as  it  is  sent  to  table,  sprinkle  with  minced  parsley. 
Cooked  beef  or  mutton  may  be  used  in  place  of  fresh. 


cMINCED  "BEEF  (with  Mushrooms) 


(Hachis  de  Bceuf  ciux  Champignons) . 


1 lb.  steak,  minced 
J pint  stock 
Small  onion 


2 ozs.  butter 
54  oz.  flour 
1 doz.  mushrooms 
Pepper  and  Salt 
6 or  8 rounds  of  bread  about  2 inches  in  diameter 


No.  245. 
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Heat  t oz.  of  the  butter  in  a stewpan,  fry  in  it  the  onion  mincea, 
add  the  flour  and  stock,  also  the  steak,  4 mushrooms  minced,  and 
seasoning  ; simmer  slowly  if  hour.  Meanwhile,  put  the  remainder 
of  butter  into  a frypan,  and  fry  the  mushrooms  seasoned,  then  the 
rounds  of  bread ; arrange  a mushroom  on  each  piece  of  bread, 
place  round  a dish,  and  pour  the  mince  in  the  centre.  Cooked  beef 
or  mutton  may  be  used  in  place  of  fresh. 


N No.  246. 

'BEEF  A LA  cMODE  


(Been/  a la  Mode). 


3 lbs.  of  beef,  rump  or  sirloin 
2 carrots,  a clove  of  garlic 
Salt  and  pepper 


20  small  onions 
i pint  vinegar 
i lb.  fat  bacon 


Bone  the  meat  if  necessary,  cut  the  bacon  into  lengths  f inch 
or  more  square,  and  with  a large  larding  needle  run  the  bacon 
through  the  meat  in  several  places.  Then  mix  with  the  vinegar  the 
salt  and  pepper,  and  pour  over  the  meat,  leaving  it  to  stand  in  this 
pickle  24  hours,  occasionally  turning  it.  Fry  the  remainder  of  the 
bacon,  remove  the  pieces,  and  in  the  fat  fry  quickly  the  beef,  add 
half  pint  of  stock  or  water,  and  a little  of  the  pickle ; simmer  very 
slowly  3 hours,  the  last  hour  add  the  onions  (which  should  first  be 
fried  brown),  and  the  carrots  cut  into  small  lengths.  Dish  with 
vegetables  round,  remove  fat  from  gravy,  reduce  to  h pint  and  pour 
over. 


No.  247. 

BEEF  OLIVES  {Entree) 


( Olives  de  Boeuf  farcies). 


1 54  lbs.  beef  steak 
1 teaspoonful  minced  parsley 
1 teaspoonful  salt 

Y teaspoonful  pepper 
1 oz.  flour 

Y pint  water  or  stock 


2 tablespoonfuls  bread  crumbs 
1 tablespoonful  suet 
1 small  onion 
1 egg 

1 oz.  butter 
A few  grains  cayenne 


Cut  the  meat  into  thin  strips,  4^  inches  long  and  2 inches  wide, 
beat  these  with  a cutlet  bat  or  rolling  pin.  Mince  the  trimmings  of 
the  meat,  and  add  to  them  the  bread  crumbs,  salt,  pepper,  suet, 
onion,  parsley,  all  minced,  and  mix  together  with  the  egg.  Spread 
a little  of  this  mixture  on  each  length  of  meat,  roll  up  and  skewer 
neatly.  Put  into  a pan  the  butter,  and  when  quite  hot  brown  in  it 
the  olives;  remove  these  from  the  pan,  add  the  flour  and  brown 
also ; add  the  stock  or  water  and  when  boiling  put  back  the  olives, 
and  simmer  slowly  1^  hours.  Dish  in  a ring;  season  the  gravy, 
and  strain  on  to  dish. 
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OX  CHEEK 


No.  248. 


[Joue  de  Been/). 


% an  ox  cheek 
a onions 
Stalk  celery 
Seasoning 


4 carrots 
2 turnips 

Bunch  sweet  herbs 
2 ozs.  flour 


Soak  cheek  in  salt  and  water,  put  into  saucepan  and  cover  with 
water,  bring  to  the  boil  and  skim  thoroughly,  simmer  2 hours ; 
remove  bones,  add  vegetables  (a  few  cut  up  small),  seasoning,  &c. ; 
simmer  again  until  all  are  tender — about  i£  hours;  dish  the  meat 
and  garnish  with  the  vegetables,  add  the  flour  mixed  with  a little 
water  to  the  soup,  boil  up  and  serve ; or  less  water  may  be  used  in 
cooking  and  served  as  gravy  only. 


No.  249. 

OX  HEART  (Stuffed  and  Baked) 

{Occur  de  Bceuf  a Vctuvee). 

1 lb.  onion  I A little  bacon 

1 teaspoonful  of  sage  I 3 ozs.  bread  crumbs 

Salt  and  pepper 

Wash  and  dry  the  heart,  put  in  boiling  water  and  simmer 
slowly  half  an  hour,  lift  out  and  drain  ; part  boil  the  onions ; mince, 
season,  and  mix  with  the  bread  crumbs  and  sage;  with  this  stuff 
the  heart,  fasten  with  skewers,  roast  or  bake  l£  to  2 hours  with  a 
little  bacon  on  top.  Add  a little  flour  to  gravy  with  a little  water, 
if  necessary,  and  seasoning ; boil  up  and  pour  over  the  heart. 


OX  KIDNEY 


No.  250. 


{Rognons 

lA  ox  kidney 
1 teaspoonful  flour 
A teaspoonful  minced  parsley 


de  Boe  iif). 

2 ozs.  butter 

pint  stock  or  water 
Seasoning 


Heat  the  butter  until  it  turns  brown,  cut  the  kidney  into  slices, 
and  fry  in  the  hot  butter  very  quickly  until  brown;  add  the  flour, 
stock,  and  seasoning ; boil  up  and  serve  with  the  parsley  sprinkled 
over  the  top. 
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No.  251. 


STEWED  OX-TAIL 

{RagoUt  de  Queue  de  Bceuf). 

1 carrot 

1 small  turnip 

2 cloves 
Vz  oz.  arrowroot 
A little  browning 

Joint  the  tail,  slice  all  the  vegetables,  fry  them  brown  in  the 
butter,  add  % pint  water,  the  tail,  cloves,  herbs,  and  seasoning; 
cover  and  simmer  slowly  either  over  a gas  burner  or  in  a slow 
oven,  until  tender,  about  2\  to  3 hours.  Lift  out  the  tail,  remove 
the  fat  from  the  gravy,  strain,  add  arrowroot  and  browning,  pour 
over  the  tail,  and  serve. 


1 ox-tail 
1 onion 

Bunch  sweet  herbs 
A few  peppercorns 
Salt 

I oz.  butter 


No.  252. 

GLAZED  OX-TONGUE 

(Langue  de  Boiuf  glacee). 

1 pickled  ox-tongue  I Y pint  glaze  (No.  745) 

lb.  butter  ] Mixed  vegetables 

Aspic  jelly  (No.  589) 

Soak  the  tongue  for  2 or  3 hours,  put  into  a saucepan  of  cold 
water  with  the  vegetables,  bring  to  the  boil  and  simmer  slowly 
about  3 hours.  Lift  out  the  tongue  and  put  in  cold  water  2 or 
3 minutes.  Take  off  the  skin,  trim,  arrange  in  proper  shape 
and  leave  until  cold;  cover  with  the  glaze  by  means  of  a brush. 
Work  the  butter  until  creamy,  and  with  a forcing  bag  and  tubes 
decorate  the  tongue.  Place  on  a dish  and  garnish  with  frills  and 
aspic  jelly.  This  may  be  served  hot  with  tomato  sauce  (No.  97) 
or  piquant  sauce  (No  90). 


SNIEAT  AND  POTATO  PIE 


No.  253. 


[Pate  de  Viande  aux  Pomines  de  Terre). 

2 lbs.  potatoes  j 1 onion,  good  size 

% lb.  scraps  of  beef  I 3A  lb-  pastry  (No.  624) 

Salt  and  pepper 

Peel  the  potatoes  and  cut  up  into  rough  pieces,  cut  up  meat  and 
onions,  season  these  well  with  the  salt  and  pepper,  mix  all  together, 
heap  in  a pie  dish,  line  the  edges  of  the  dish,  cover  and  decorate  with 
the  pastry  (No.  624) ; bake  l£  hours  in  a moderate  oven. 
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TRESSED  BEEF 


No.  254. 


( Bceuf  press?). 

c or  6 lbs.  of  beef,  thick  flank,  I Glaze  (No.  745) 

pickled  ! Asp|c  Jel|y 

Mixed  vegetables 

If  the  beef  lias  been  in  pickle  a long  time  wash  it,  put  into  a 
pan  of  cold  water,  bring  to  the  boil  and  skim ; now  add  a few  mixed 
vegetables,  sliced,  and  simmer  slowly  about  2 hours.  Lift  out, 
remove  bone,  press  with  a weight  on  top.  When  quite  cold  wipe 
off  grease,  cover  with  the  glaze.  Dish  and  garnish  with  aspic  and 
parsley.  The  beef  may  be  decorated  with  a little  butter  beaten 
until  creamy  and  put  into  a forcing  bag  and  tube. 


ROAST  BEEF  No-  255- 

(Rosbif). 

The  sirloin  {aloyau),  ribs  (c6/es),  and  round  (rouelle),  are 
the  joints  usually  chosen  for  roasting.  For  directions,  see  Roasting 
(No.  232). 


DRESSED  STEAKS 

( Bifteks  garnis ). 


No.  256. 


i}4  lbs.  thin  steak 
1 good-sized  onion 
Salt  and  pepper 
1 oz.  butter 


J4  oz.  flour 
% pint  stock 

1 dessertspoonful  mushroom 
ketchup 


Divide  steak  into  pieces  about  3^  inches  by  2,  sprinkle  each 


with  minced  onion,  salt  and  pepper,  roll  up  and  fasten  with  small 


skewers.  Heat  butter  in  saucepan,  fry  in  it  the  beef  quickly  till 
browned,  remove  steak,  fry  now  the  remainder  of  onion  and  the 


flour,  add  stock  and  mushroom  ketchup.  Put  in  the  steaks  again, 
and  simmer  very  slowly  for  1 hour  or  more.  Dish  the  steaks  and 


strain  over  the  gravy. 


GRILLED  STEAKS  No.  257. 

{Bifteks). 

A steak  for  grilling  should  be  cut  thick  all  the  way  through, 
and  not  thin  at  the  edges.  It  may  be  taken  from  the  rump  or  the 
undercut.  Season  and  put  on  a grid  under  the  gas  grilling  burner 
that  has  been  turned  over  and  allowed  to  get  quite  red ; a little 
butter  or  fat  may  be  put  on  the  top;  grill  one  side,  turn  and  grill 
underside.  It  usually  takes  from  8 to  12  minutes.  Dish  with  a 
piece  of  butter  on  top,  or  maftte  d' hotel  (No.  79). 
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No.  258. 


'BEEF  STEAK  PIE 


{Pate  de  BoeuJ). 

tli  lbs.  beef  steak  1 teaspoonful  salt 

lA  lb.  flaky  pastry  (No.  624)  J4  teaspoonful  pepper 

1 tablespoonful  flour 

Cut  the  beef  up  into  thin  strips,  2b  inches  long  and  1 inch 
wide ; mix  the  flour,  salt,  and  pepper  together,  dip  each  piece  of 
beef  into  this  ; cut  up  the  pieces  of  fat  into  very  small  pieces ; lay 
a piece  of  the  fat  at  the  end  of  each  piece  of  beef,  and  roll  up  into  neat 
rounds;  pile  in  a small  pie  dish.  Pour  in  2 tablespoonfuls  of 
water ; line  the  edges  of  the  dish,  cover  and  decorate  with  flaky 
pastry  (No.  624).  Brush  over  the  top  with  beaten  egg,  or  with 
milk.  Bake  1 y2  hours;  when  done  fill  the  pie  with  hot  water, 
seasoned,  or  good  stock.  Fold  a serviette  round  the  dish,  and 
serve.  If  served  cold,  add  a little  gelatine  to  gravy,  and  serve  with 
parsley.  

No.  259. 

PORTERHOUSE  STEAK 


Biftek  Porterhouse). 


PORTERHOUSE  STEAK. 

This  steak  is  cut  from  the  sirloin  right  through  the  bone, 
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should  have  a good  piece  of  the  undercut  in  it,  and  should  be  a 
good  inch  thick.  Season  with  salt  and  pepper,  grill  on  both  sides, 
basting  with  dripping  or  butter.  Serve  with  mattre  d'hdtel 
butter  (No.  79).  Garnish  with  cress  and  chipped  potatoes. 


No.  260. 

PORTERHOUSE  STEAK  (Larded) 

( Biftek  Porterhouse  pique). 


1 porterhouse  steak  (No.  259) 

2 or  3 ozs.  fat  bacon 
1 carrot 

Small  piece  onion 

Salt  and 


Small  piece  turnip 
2 cloves 
% pint  stock 

A clove  of  garlic,  if  liked 

pepper 


Cut  the  bacon  into  lardoons  1 inch  long,  and  lard  the  steak  on 
one  side.  Slice  the  vegetables,  put  in  stewpan  with  the  cloves 
seasoning,  and  the  garlic  bruised,  lay  the  steak  on  top,  larding 
uppermost,  pour  round  a very  little  stock,  cover  tightly,  and  bake 
in  a slow  oven  or  simmer  very  gently  1 hour.  When  cooked,  lift 
out  the  steak,  crisp  the  bacon  by  putting,  for  a few  minutes,  under 
the  gas  grill.  Pour  away  from  the  pan  any  excess  of  fat,  add  the 
remainder  of  stock,  and  boil  up;  place  steak  on  a hot  dish  and 
strain  over  the  gravy. 


No.  261. 


BEEF  STEAK  PUDDING 

(. Ponding  de  Bceuf ). 


1 lb.  beef  steak 
Vi  pint  of  water 
Y>  lb.  suet  pastry  (No.  682) 


1 tablespoonful  flour 

Salt 

Pepper 


Line  a deep  basin,  well  buttered,  with  suet  paste  (No.  682), 
rolled  inch  thick.  Put  the  flour,  with  salt  and  pepper  on  a plate; 
cut  the  meat  into  strips  2^  inches  long  and  1 inch  wide,  and  the  fat 
into  very  small  pieces ; roll  each  piece  of  meat  in  the  seasoned 
flour;  place  a small  piece  of  fat  at  the  end  of  each  piece,  and  roll 
up.  Place  these  in  the  basin  and  pour  over  the  water;  the  basin 
may  be  nearly  filled.  Wet  the  edges,  and  cover  with  a round  piece 
of  pastry ; thoroughly  seal  the  edges,  cover  with  buttered  paper 
and  steam  for  hours.  Turn  out  and  serve. 
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No.  262. 


STEWET>  STEAK 


{Biftek  a l' L’tuvec) . 


A good  steak  1 % to  2 lbs. 
1 oz.  butter 
1 small  turnip 
i onion 


1 carrot 

1 teaspoonful  flour 
Salt  and  pepper 
Y pint  stock 


Heat  the  butter  and  fry  in  it  very  quickly  the  steak,  remove 
and  fry  the  vegetables,  sliced;  add  the  flour  and  stock,  boil  up, 
put  in  the  steak  and  simmer  gently  t hour  or  more,  until  the 


STEWED  STEAK 

steak  is  tender.  Lift  out  and  dish  the  steak,  add  seasoning  to  gravy 
and  strain  over,  or  the  vegetables  may  be  left  in  the  gravy, 
according  to  taste. 


No.  263. 

STUFFET)  STEAK 

(. Biftek  farci). 


1 lb.  thick,  tender  steak 
Y lb.  mushrooms  or  tomatoes 
1 tablespoonful  bread  crumbs 


r oz.  butter 

l/2  teaspoonful  minced  parsley 
Seasoning 


Heat  the  butter  and  fry  in  it  the  tomatoes  or  mushrooms,  cut 
up  small,  add  seasoning,  bread  crumbs,  and  parsley ; insert  a sharp 


— 106  — 


knife  into  the  edge  of  the  steak  and  open  it  iike  a pocket,  till  this 
with  the  forcemeat,  put  a little  butter  on  top  and  grill  on  both  sides. 
Serve  with  motive  d'hdtel  butter  on  top;  or  the  steak  may  be 
garnished  with  stewed  mushrooms  and  served  with  a gravy. 


STUFFED  STEAK  WITH  MUSHROOMS. 


EXETER  STEW 

( Ragout  Exeter). 


lb.  gravy  beef 
i onion 
i small  carrot 


Yx  pint  of  water 
i oz.  butter 
i oz.  flour. 

A bunch  of  sweet  herbs. 


No.  264. 


Heat  the  butter  in  a saucepan,  brown  the  onion  sliced,  also  the 
flour,  then  add  gradually  the  water,  boil  up,  add  the  meat,  cut  in 
small  squares,  the  carrot  sliced,  pepper  and  salt ; simmer  slowly  H 
to  2 hours;  about  an  hour  before  this  is  ready  make  some  savoury 
suet  balls  (No.  734)  and  drop  into  the  stew. 


No.  265. 

POLISH  STEW 


( Been f a la  Polonaise) . 


1 lb.  lean  beef  steak 
6 ozs.  beef  suet 
Salt  and  pepper 

2 lbs.  of  potatoes 


3 ozs.  onion 
1 clove  of  garlic 

1 egg 

2 ozs.  brown  bread  crumbs 


Mince  the  beef,  suet,  onion  and  garlic,  mix  all  together 

and  season,  and  form  into  a roll.  Brush  over  with  egg,  and  roll 

in  the  crumbs.  Put  into  a dripping  pan  with  J pint  of  stock 

or  water,  with  a little  of  the  Liebig  Company’s  Extract  of  Meat ; 
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bake  half  an  hour,  then  place  round  the  potatoes,  cut  small,  and 
season  with  salt  and  pepper;  cook  until  potatoes  are  soft.  Dish 
with  the  roll  in  the  centre  of  a dish  and  potatoes  and  gravy  round. 


SPANISH  STEW 

{Bomf  a V Espagnole). 


No.  266. 


1 lb.  lean  steak 

Salt 

Pepper 

1 teaspoonful  minced  parsley 
3 eggs 


l/i  pint  of  good  stock 
3 ozs.  bacon 
1 clove  of  garlic 
3 ozs.  bread  crumbs 
tin  tomatoes 


Mince  the  steak,  bacon,  garlic  and  parsley ; mix  all  together, 
whip  up  the  eggs,  and  add  enough  to  bind  the  whole ; form  into  ball, 
dip  in  the  remainder  of  the  beaten  egg,  roll  in  bread  crumbs,  and 
fry  first  a minute  to  set  them,  then  put  in  a stewpan  with  the  stock 
and  tomatoes;  season,  and  add  a little  of  the  Liebig  Company’s 
Extract  of  Meat,  stew  gently  half  an  hour,  dish,  and  strain  the  gravy 
round. 


No.  267. 

TRIPE  ANT)  ONIONS 

( Tripes  aux  Oignons). 

2 lbs.  of  tripe  I 3 or  4 onions 

pint  of  milk  | 1 oz.  flour 

Salt  and  pepper 

Simmer  the  tripe  and  onions  in  the  milk  until  tender,  about 
half  an  hour ; add  seasoning  and  the  flour ; boil  up. 


No.  268. 

BLANQUETTE  OF  LcAMB  ( Entree. ) 

{Blanquette  d'  Agneau). 


1 breast  of  lamb 
1 oz.  butter 
y2  oz.  flour 
pint  stock 


Bunch  parsley 
2 or  3 cloves 
Yolks  of  2 eggs 
Salt  and  pepper 


Melt  the  butter,  stir  in  the  flour,  add  stock,  parsley,  cloves,  and 
the  lamb  divided  into  small  joints ; simmer  1 hour,  lift  out  the 
lamb,  remove  fat  from  gravy,  then  strain  gravy  to  the  yolks,  beaten, 
add  the  seasoning  to  taste,  pour  over  the  lamb,  and  serve. 
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No.  269. 


'BREAST  OF  LAMB  OR  MUTTON  ( Boned  and 
Stuffed)  . . 


{Poi trine  d'Agneau  on  de  Mouton  desossee  et  farcie). 


1 breast  of  lamb 

Y grated  lemon  rind 
A dust  of  nutmeg 
A dust  of  mint 

2 small  eggs 
iY  ozs.  butter 
1 oz.  flour 

4 tablespoonfuls  bread  crumbs 


2 tablespoonfuls  suet,  minced 

Y teaspoonful  minced  sweet  herbs 

1 teaspoonful  parsley 

Salt 

Pepper 

1 pint  of  water 
1 onion 


Bone  neatly  the  breast  of  lamb,  taking  care  not  to  break  the 
outer  skin  ; make  a forcemeat  of  bread  crumbs,  suet,  sweet  herbs, 
parsley,  nutmeg,  mint,  lemon  rind,  and  seasoning,  all  mixed 
together  with  2 eggs.  Spread  this  on  the  breast,  roll  up  and 
skewer  into  a good  shape.  Heat  the  butter  in  a stewpan,  and  when 
brown  put  in  the  breast  and  brown  lightly,  remove  from  the 
saucepan,  then  brown  the  onion  cut  up,  also  the  flour,  add  the  water 
gradually,  boil  up,  put  in  the  breast,  also  the  bones  and  a blade  of 
mace;  let  this  simmer  very  slowly  to  \lA  hours.  Dish  the 
breast  in  the  centre  of  a hot  dish,  with  a border  of  peas  round. 
Remove  the  fat  from  the  gravy,  strain  a little  over  and  serve  the 
remainder  in  a tureen. 


No.  270. 

CURRIED  LAMB  ( Entree ) 


[Agneau  au  Kari). 


2 lbs.  best  end  of  neck  of  lamb 
2 ozs.  butter. 

1 onion 

Y teaspoonful  sugar 
1 tablespoonful  cocoanut 


t-Y  tablespoonfuls  curry  powder 

Y pint  good  stock 
1 teaspoonful  salt 

Y tablespoonful  lemon  juice 
1 Small  apple 


Remove  the  bones  from  the  lamb,  and  divide  into  squares  about 
l inch;  heat  the  butter  in  a pan,  and  fry  in  it  the  lamb  until 
brown ; remove  and  fry  the  onions,  add  curry,  cocoanut,  apple, 
minced,  sugar,  stock,  and  the  lamb;  simmer  slowly  30  to  45 
minutes,  remove  the  fat,  add  salt  and  lemon  juice,  dish  in  a pile 
with  the  sauce  poured  round,  and  serve  with  it  a dish  of  curry  rice 
(No.  752). 
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No.  271. 

LAMB  CUTLETS  (Ttoith  Spinach — Entree ) 


( Cdtelettes  d'Agneau  aux  Epinards). 


2 lbs.  spinach 

pint  good  white  stock 
8 or  g cutlets  from  the  best  end  of 
the  neck 
1 egg 

V*  lb.  bread  crumbs 


2 ozs.  butter 
2 ozs.  flour 

' small  teaspoonful  salt 
K do.  do.  pepper 

Some  frying  fat 


Leave  a bone  in  each  cutlet ; remove  the  meat  about  1 inch 
from  the  top  of  the  bone,  also  all  the  fat,  saw  off  the  chine  bone, 
and  beat  with  a cutlet  bat  or  rolling;  pin ; brush  over  each  with  the 
egg>  beaten,  roll  in  bread  crumbs,  put  into  a frying-  basket  and  fry 
in  smoking-hot  fat  for  5 minutes;  drain  on  soft  paper;  pick, 
wash,  and  drain  thoroughly  the  spinach,  throw  it  into  a pan  with 


LAMB  CUTLETS  WITH  PEAS. 

plenty  of  boiling  water,  containing  1 teaspoonful  of  salt  to  each 
quart.  Boil  quickly  3 or  4 minutes  with  the  lid  off,  drain 
and  press  out  all  the  water,  then  rub  the  spinach  through  a wire 
sieve  ; melt  the  butter  in  a saucepan,  stir  in  the  flour,  then  add  the 
stock  and  boil  up,  and  cook  thoroughly  4 minutes;  season  and 
add  to  spinach ; press  this  into  a mould  well  buttered.  Turn  out 
on  the  centre  of  a hot  dish,  arrange  the  cutlets  neatly  round,  and 
serve  with  sauce  Robert  (No.  94). 

Note. — These  may  also  be  served  with  green  peas  in  the  centre. 
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No  272 


LcAMB'S  FRY 

(. Friture  d'Agneau ). 

1 lb.  frv  I X lb.  bacon 

Salt,  pepper  I 1 teaspoonful  flour 

Cut  up  tile  bacon  into  strips,  fry  till  crisp,  remove  from  the 
pan,  cut  up  liver  into  strips,  put  into  the  pan  with  the  other  parts 
of  fry,  season,  and  cook  until  brown  in  the  fat  from  bacon ; arrange 
in  the  centre  of  a dish,  and  garnish  with  the  bacon.  Pour  away 
nearly  all  the  fat  from  pan,  add  1 teaspoonful  of  flour  and  one 
third  of  a pint  of  good  stock,  boil  up,  add  seasoning,  and  a little 
browning  if  required.  Pour  over  fry  and  serve. 


No,  273. 


LcAMB  PIE 


[P&tt:  d'Agneau). 


3 \ds.  breast,  neck,  or  loin  of  lamb 
1 tablespoonfui  flour 
1 leaspoontul  minced  parsley 
Yx  pint  water 


Yx  lb.  flaky  pastry 
1 onion 

1 teaspoonful  salt 
X do.  pepper 
x blade  of  mace 


Bone  the  lamb ; put  the  bones  in  a pan  with  ^ pint  cold 
water,  1 small  onion  and  a blade  of  mace,  and  stew  for  1 hour ; 
put  the  flour,  salt,  pepper  and  parsley  on  a plate,  divide  the  meat 
into  small  pieces  about  2 inches  long  and  1 inch  wide;  roll 
these  in  the  seasoned  flour,  then  roll  up  each  piece,  pile  them  in  .1 
heap  in  a pie  dish ; add  2 tablespoonfuls  of  water,  line  the  edges 
of  the  dish  with  the  pastry  (No.  624),  then  cover  and  decorate,  brush 
over  the  top  with  egg, bake  1 y2  hours;  when  done, ctrain  the  gravy 
from  bones,  remove  the  fat,  add  a little  gelatine,  then  pour  into  the 
pie.  Allow  this  to  set,  and  serve  cold,  with  a serviette  folded  round 
the  dish,  and  ornamented  with  a little  parsley. 


No.  274. 

(ROAST  LAMB 

( Agneau  rdti). 

The  joints  usually  made  use  of  for  roasting  are  the  fore  and 
hind  quarters.  For  directions,  see  Roasting  (No.  232).  Mint  sauce 
(No.  84)  is  generally  served  with  1 oast  lamb. 
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No.  275. 


LAMB'S  SWEETBREADS  ( Entree ) 


(liis  d'Agneau). 


4 sweetbreads 
Some  frying  fat 
1 egg 


4 tablespoonfuis  white  bread  crumbs 

Salt 

Pepper 


Soak  the  sweetbreads  in  cold  water  2 or  3 hours,  dry 
thoroughly  on  a clean  towel,  put  into  a pan  of  boiling  water  for  12 
minutes,  remove  and  drop  into  cold  water  for  5 or  6 minutes ; 
place  between  two  plates  and  press  until  quite  set ; cut  each  sweet- 
bread in  two,  brush  all  over  with  the  egg  beaten,  roll  in  some  finely 
made  bread  crumbs  seasoned  with  salt  and  pepper;  put  into  a wire 
basket  and  fry  a light  brown  in  smoking-hot  fat ; drain  on  soft 
paper ; dish  in  a ring  and  garnish  with  cut  lemon ; a pile  of  peas 
or  new  potatoes  in  centre,  and  a rich  brown  gravy  (No.  278) 
round  the  base  of  dish. 


No.  274 

BOILED  MUTTON 

{M out 07i  bouilli ). 

The  leg,  breast,  and  neck  may  be  boiled.  The  mutton  should 
be  put  into  boiling  water  and  simmered  slowly  for  2 to  hours. 
Carrots  and  mashed  turnips  and  caper  sauce  (No.  64)  should  be 
served  with  it.  The  vegetables  should  be  boiled  with  the  mutton 
ud  the  liquid  may  be  used  as  broth,  in  which  case  some  of  the 
vegetables  should  be  cut  up  small  and  an  onion  and  a handful  of 
pearl  barley  added  about  an  hour  and  a half  before  dishing. 


No.  277. 

GRILLED  MUTTON  CHOPS 

( Moutofi  Schops). 

These  should  be  cut,  1 inch  or  more  in  thickness  from  the  loin ; 
season  with  salt  and  pepper,  place  a little  butter  or  fat  on  each,  put 
under  the  gas  grill  when  it  is  quite  red,  and  grill  on  both  sides, 
allowing  4 or  5 minutes  for  each  side.  Serve  plain  or  with  a little 
pat  of  butter  on  each. 


No.  278. 


MUTTON  CUTLETS  ( Entree ) 


( Cdtelettes  de  Moutoii). 


6 mutton  cutlets 
1 dessertspoonful  arrowroot 
1 small  onion 
Salt  and  pepper 


wine-glass  sherry 
% pint  brown  stock 
Juice  of  % lemon 
1 oz.  butter 


Remove  all  the  fat  from  the  cutlets,  season  with  salt  and  peppet 
and  grill  them  under  gas  grill  on  both  sides,  it  will  take  about  8 
minutes.  Meanwhile,  heat  the  butter  in  a pan,  and  when  brown,  fry 
in  it  the  onion,  add  seasoning,  stock,  sherry,  lemon  juice,  and  the 
arrowroot;  boil  up  for  10  minutes, add  a few  drops  of  cochineal  to 
make  the  gravy  a rich  brown,  not  red.  Strain  round  the  cutlets. 


MUTTON  CUTLETS  ( stuffed  with  Mushrooms 
- — Entree ) 

(. Cdtelettes  de  Mouton  farcies  aux  Champignons ). 


To  prepare  the  cutlets  saw  off  the  chine  bone,  and  cut  them  as 
thick  as  possible  at  the  bottom,  leaving  a bone  in  each,  which  must 
be  bared  about  1 inch  from  the  top,  and  nearly  all  the  fat  removed. 
To  prepare  the  forcemeat  heat  the  butter  in  a frying-pan,  and  when 
brown  add  mushrooms,  minced,  and  fry  until  cooked ; strain  off 
the  butter,  add  salt  and  pepper,  split  the  bottom  part  of  the  cutlet 
through  nearly  to  the  bone  so  as  to  form  a pocket,  and  insert  a 
little  of  the  forcemeat,  skewer  together  with  a fine  skewer  at  the 
outer  edge ; grill  these  from  7 to  8 minutes.  Meanwhile  prepare  the 
gravy,  for  which  reheat  the  butter  strained  from  the  forcemeat, 
add  1 tablespoonful  of  flour  and  brown  it,  then  add  gradually 
pint  of  good  brown  stock,  a dozen  small  mushrooms,  pepper  and 
salt,  simmer  10  minutes  ; remove  the  skewers  from  the  cutlets, 
dish  them  in  a ring  round  a mould  of  mashed  potatoes,  or  any 
other  vegetable,  and  pour  the  gravy  and  mushrooms  round  the  base. 


No.  279 


6 or  8 thick  cutlets 

1 dessertspoonful  minced  parsley 

2 ozs.  butter 


% lb.  mushrooms,  minced 
Salt  and  pepper 
1 doz.  whole  mushrooms 
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No.  280. 


MUTTON  CUTLETS  (with  Oysters — Entree) 

( Co  tele  ties  de  Mouton  aux  J I nitres). 


6 cutlets 

2 ozs.  butter 
Salt  and  pepper 

3 or  4 bottled  mushrooms 
1 tomato 

1 dessertspoonful  of  arrowroot 


% doz.  oysters 
i teaspoonful  lemon  juice 
Pinch  of  sugar 
1 eschalot 
V2  pint  brown  stock 


Heat  the  butter  in  a frying-pan,  and  fry  in  it  the  cutlets  pre- 
viously trimmed,  when  done  on  both  sides,  lift  out  and  keep  warm ; 
fry  in  the  butter  the  eschalot  minced,  add  the  stock  in  which  the 
arrowroot  should  be  moistened,  add  tomato  and  seasoning,  and  boil 
5 minutes,  strain  and  add  the  oysters,  mushrooms  cut  in 
strips,  sugar  and  lemon  juice;  reheat  and  pour  round  the  cutlets. 


No.  281. 


MUTTON  CUTLETS  A LA  SOUBISE  (Entree) 

( Cotelettes  de  Mouton  a la  Soubise). 


6 or  8 cutlets  J4  doz.  small  onions 

1 oz.  butter  1 medium-sized  potato 

1 oz.  flour  y2  teaspoonful  peppercorns 

Y\  pint  good  white  stock  (No.  51)  1 small  teaspoonful  salt 

y pint  cream 

Melt  the  butter  in  a saucepan,  stir  in  the  flour,  add  the  stock 
and  boil  up.  Saw  off  the  chine  bone  from  the  cutlets,  bare  the  upper 
end  of  the  rib  for  about  an  inch,  add  them  to  the  sauce  in  the  pan, 


also  the  onions  and  potato  sliced,  peppercorns  and  salt;  simmer 
slowly  about  % hour,  take  out  the  cutlets  and  dish  neatly  round  a 


heap  of  asparagus  or  French  beans;  rub  the  sauce  through  a hair 
sieve,  add  the  cream,  reheat  and  strain  over  the  cutlets. 


No.  282. 


MUTTON  CUTLETS  {•with  Tomato  Sauce— Entree) 

( Cotelettes  de  Mouton , Sauce  Tomate). 

2 lbs.  best  end  neck  of  mutton  I 1 egg 

2 ozs.  bread  crumbs  | Pepper  and  salt 

Some  frying  fat 

Saw  off  the  chine  bone  and  divide  the  meat  into  cutlets,  leaving 
a bone  to  each ; bare  the  top  end  of  the  bone  about  1 inch  down, 
pare  off  the  fat  and  beat  the  cutlets,  put  them  in  shape  again,  brush 
over  with  egg  and  roll  in  bread  crumbs  seasoned  with  salt  and 
pepper ; put  in  a basket,  and  fry  in  smoking-hot  fat  7 to  8 minutes, 
drain  on  soft  paper ; dish  in  a ring,  with  tomato  sauce  (No.  97) 
poured  in  the  centre,  not  over;  or  the  sauce  may  be  served  in  a 
separate  tureen. 
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No.  283. 


HARICOT  MUTTON 

(. Haricot  de  Monton). 


2 lbs.  best  end  neck  of  mutton 
2 small  onions 
1 dessertspoonful  mushroom 
juice  or  ketchup 
1 oz.  flour 
14  pint  water 


1 oz.  butter 
1 large  carrot 
14  turnip 

]4  teaspoonful  salt 
% teaspoonful  pepper 
Bunch  of  sweet  herbs 


Saw  off  the  chine  bone,  and  remove  some  of  the  fat,  divide  into 


cutlets;  flour  and  fry  the  cutlets  brown  in  their  own  fat,  remove 
from  pan ; heat  1 oz.  butter,  and  fry  in  that  the  onion,  carrot,  and 
turnip,  cut  in  dice,  10  minutes;  add  the  flour,  and  when  all  are 
slightly  brown,  add  the  remaining  ingredients  and  the  cutlets; 
simmer  slowly  1$  to  l£  hours;  dish  the  vegetables  in  the  centre 
and  the  cutlets  round,  remove  the  fat  from  the  gravy  and  strain  over 


the  mutton. 


FRIED  KIDNEYS 


No.  284. 


( Rognons  smites) 


4 sheeps’  kidneys  or  lb.  ox 
kidney 
14  pint  stock 


2 ozs.  butter 
Salt  and  pepper 
1 teaspoonful  minced  parsley 


Skin  the  kidneys  and  slice  them  very  thinly ; heat  the  butter  in 
a small  stewpan  until  brown,  add  the  kidneys  and  fry  quickly  with 
constant  shaking  for  2 or  3 minutes,  then  add  stock,  salt,  pepper, 
and  parsley,  bring  just  to  the  boil,  and  serve.  If  liked,  leave  out  2 
tablespoonfuls  stock,  and  substitute  the  same  quantity  of  sherry. 


GRILLED  KIDNEYS 

(Rognons  grilles ). 

2 or  3 .kidneys  | 2 ozs.  butter  | 


No.  285. 


Salt  and  pepper 


Skin  the  kidneys  and  split  open,  run  a skewer  through  them, 
sprinkle  with  salt  and  pepper,  put  a little  butter  on  each.  Place 
under  a gas  grill,  if  possible,  then  the  gravy  will  be  caught  in  the 
dripping  tin,  grill  on  each  side  3 or  4 minutes ; fry  some  rounds  of 
bread  in  the  remainder  of  the  butter  made  hot,  then  spread  over 
with  the  gravy  from  the  kidneys,  or  with  a little  of  the  Liebigs’ 
Extract  of  Meat ; dish  one  kidney  on  each  round  of  bread,  garnish 
with  parsley  and  serve.  Grilled  kidneys  may  also  be  served 
with  bacon. 


No.  286. 


KIDNEYS  {with  Maitre  d’ Hotel  Butter) 

( Rognons  a la  Maitre  d' Hotel). 

1 lll!,eps’  kldneys  I 1 oz.  butter 

A little  pepper  and  salt  | 2 tablespoonfuls  bread  crumbs 

Skin  the  kidneys,  cut  them  nearly  through,  lay  them  open  and 
run  a skewer  through  them ; melt  the  butter,  roll  each  kidney  in  it, 
then  cover  with  bread  crumbs  and  grill  7 to  8 minutes,  repeatedly 
turning  them ; when  nicely  brown  remove  the  skewers  and  replace 
them  with  silver  hatlet  skewers ; dish  neatly,  and  place  a heap  of 
maitre  d' hotel  butter  (No.  79)  on  each. 


No.  287. 


SLEWED  KIDNEYS 

(. Ragoht  de  Rognons). 


3 or  4 kidneys 
i oz.  butter 
Vx  pint  stock 
1 teaspoonful  flour 


1 minced  eschalot 
Vx  teaspoonful  sweet  herbs 
V3  do.  salt 
Vx  do.  pepper 

Skin  and  cut  up  the  kidneys  about  inch  thick,  put  on  to  a 
plate  the  eschalot,  herbs,  salt,  and  pepper,  and  roll  each  piece  of 
kidney  in  this  seasoning ; heat  the  butter  in  a pan,  and  when  brown 
fry  in  it  the  kidneys,  a light  brown ; remove  from  pan  and  add  to 
the  butter  the  flour,  and  when  nicely  browned  add  the  stock,  allow 
this  to  boil  up ; put  back  the  kidneys  and  simmer  very  slowly  20 
minutes.  Dish  on  a hot  dish,  and  strain  over  the  gravy. 


No.  288. 


LEG  OF  MUTLON  ( Boned  and  Larded ) 


( Gigot  de  Mouton,  desosse  et  pique). 


1 leg  Welsh  mutton 
1 good  teaspoonful  parsley,  minced 
% lemon  rind,  grated 
t teaspoonful  salt 
Yi  teaspoonful  pepper 
A piece  of  celery 
A bunch  of  parsley 
3 tablespoonfuls  bread  crumbs 


1 oz.  of  minced  bacon 
A dust  of  nutmeg 

2 small  eggs 
1 carrot 

1 turnip 
1 onion 
Sweet  herbs 


Prepare  the  forcemeat  of  the  bread  crumbs,  minced  bacon, 


nutmeg,  parsley,  lemon  rind,  salt  and  pepper,  mixed  all  together 
with  2 eggs ; bone  the  mutton  to  first  joint,  fill  the  cavity  with  the 
forcemeat ; lard  it  neatly  with  small  lardoons  of  bacon,  cut  about 


1 inch  long  and  % inch  thick ; lay  at  the  bottom  of  a stewpan  the 
■carrot,  turnip,  onion,  celery,  all  cut  up,  with  the  herbs  and 


seasoning;  lay  the  leg  on  top  of  these  vegetables,  pour  round 
enough  water  to  come  half  way  over  the  mutton,  but  do  not  cover ; 
simmer  this  slowly  2 hours;  lift  out,  and  place  in  the  oven  about 
half  an  hour  to  brown ; reduce  the  gravy  by  fast  boiling,  and 
remove  the  fat ; dish  the  mutton,  strain  over  a little  of  the  gravy 
and  serve  the  remainder  in  a tureen.  If  liked,  a few  mushrooms 
may  be  used  to  garnish  the  dish,  and  they  should  be  stewed  in  the 
gravy  for  10  minutes  after  the  mutton  has  been  removed. 


No.  289. 

LIVER  A LA  PROVENCALE 

{Foie  a la  Proven$ale). 

1 lb.  sheep’s  liver  1 Salt,  pepper 

1 lb.  onions  1 tablespoonful  parsley 

% 02.  flour  ! V\  pint  stock 

2 ozs.  bacon 

Cut  up  the  bacon  small  and  fry,  chop  the  onions  and  fry 
brown  in  the  bacon  fat,  season  with  salt  and  pepper,  dust  in  the 
flour,  add  stock  ; cut  up  the  liver,  season,  put  on  top  of  the  onions, 
cover  and  simmer  half  an  hour.  Dish  and  sprinkle  with  parsley. 


No.  290. 


BRcAIZED  LOIN  OF  MUTTON  {<with  Mushrooms) 

{Longe  de  Mouton  braise’,  aux  Champignons). 


3 lbs.  loin  of  mutton 
1 stalk  of  celery 
A bunch  of  sweet  herbs 
i oz.  butter 

Pepper,  salt,  and  cayenne 
About  1 


1 small  turnip 

1 carrot 

2 or  3 cloves 

A sprig  of  parsley 
1 oz.  of  flour 
dozen  button  mushrooms 


Remove  the  bone  from  the  mutton,  thoroughly  rub  it  with  1 tea- 
spoonful salt,  % teaspoonful  pepper,  and  a few  grains  of  cayenne 
mixed;  roll  up  and  tie  into  a neat  roll;  cut  up  the  celery,  onion, 
carrot,  and  turnip,  and  lay  them  at  the  botton  of  a stewpan  with 
the  sweet  herbs  and  parsley ; lay  the  mutton  on  the  top  of  these, 
pour  round  enough  water  to  three-parts  cover  it,  and  simmer 
slowly  1 yz  to  2 hours ; lift  the  mutton  into  a dripping  tin  with  a 
few  tablespoonfuls  of  gravy  and  set  in  brisk  oven  until  nicely  brown ; 
strain  the  gravy  and  skim  off  the  fat ; heat  the  butter  in  a saucepan, 
add  the  flour  and  brown,  then  add  the  gravy  gradually,  a little 
pepper  and  salt,  and  mushrooms  skinned;  boil  8 minutes ; dish  the 
mutton  with  the  mushrooms  round,  and  the  gravy  strained  over 


No.  2QI. 


9 10AST  SMUTTON  

( Motet  on  rdti). 

The  saddle  (selle),  leg  ( gigot ) or  hind  quarter  (quartier  de 
derriere),  and  shoulder  ('panic)  or  fore  quarter  (quartier  d'avant, 
are  the  chief  joints  roasted.  For  directions,  see  Roasting  (No.  232 


No.  292. 

STUFFED  SHOULDER  OF  MUTTON 

(Epaule  dc  Mention  farcie). 


1 shoulder  mutton 
% lb.  mushrooms 

2 or  3 turnips 
1 pint  stock 
Salt,  pepper 

3 ozs.  bread  crumbs 


1 dozen  small  onions 

2 or  3 carrots 

1 tablespoonful  minced  parsley 
Dust  nutmeg 
1 egg  _ 


Bone  the  shoulder,  leaving  in  the  shank;  make  a forcemeat  with 
the  bread  crumbs,  parsley,  1 onion  and  mushrooms,  minced,  salt, 
pepper,  and  nutmeg,  mixed  with  the  egg,  beaten ; with  this  stuff 
the  shoulder,  skewer  and  tie  into  a round  with  the  shank  on  top. 
Put  the  butter  into  a pan,  make  hot  and  brown  in  it  the  onions,  then 
place  in  the  carrots  and  turnips,  lay  the  shoulder  on  top,  pour 
round  stock,  cover  tightly,  put  in  the  oven  and  cook  slowly  2 hours. 
Lift  out  the  shoulder  and  brown  it  in  a hot  oven ; remove  the  fat 
from  gravy.  Dish  shoulder  with  vegetables  round  and  strain  over 
the  gravy. 


IRISH  STEW 


No.  293. 


(Mouton  a V Irlandaisc). 


1 to  2 lbs.  neck  or  scraps  of  mutton 
3 lbs.  potatoes 

2 onions 


pint  water 
1 teaspoonful  salt 
# do.  pepper 


Divide  the  meat  into  neat  pieces,  cut  up  the  potatoes  roughly, 
slice  the  onions,  put  in  a saucepan  alternate  layers  of  meat,  potatoes, 
and  onions,  with  a good  sprinkle  of  the  salt  and  pepper  between 
each  layer;  pour  over  the  water,  and  simmer  very  slowly  1 /+  to 
\)A  hours;  dish  the  meat  round  the  edge  of  the  dish,  and  the 
potatoes  in  a heap  in  the  centre,  pour  over  the  gravy. 
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‘BOAR'S  HEAT) 


No.  294. 


( Tete  de  Sang  Her). 


1 pig's  head 

2 tablespoonfuls  chopped  parsley 
1 lb.  bacon,  boiled 

A small  tongue 
1 oz.  pistachios 
Glaze  (No.  745) 

14  lb.  butter 
Pickle 


i\4  lbs.  veal 
2 14  lbs.  pork,  fresh 
3 hard-boiled  eggs  ' 
bottle  mushrooms 
Pepper,  salt 
Aspic  jelly  (No.  589) 
2 raw  eggs 
Mixed  vegetables 


The  boar’s  head  is  a very  ancient  dish  and  now  almost  a tiling 
of  the  past;  a pig’s  head  is  generally  used  in  its  place,  and  if  pre- 
pared carefully  makes  a very  good  substitute.  Procure  a pig’s  head, 
singe  it,  lay  it  on  its  face  and  bone  it,  then  mix  4 lbs.  of  salt,  l oz. 
saltpetre,  6 ozs.  brown  sugar,  a few  bay  leaves,  a few  blades  of  mace, 
a few  sprigs  of  thyme,  marjoram  and  basil.  Rub  this  well  into  the 
head,  put  in  a bowl  with  the  pickle  over  for  about  3 weeks,  turning 
it  2 or  3 times.  Take  out,  wash  and  wipe  and  lay  it  face  downwards. 
Prepare  a forcemeat  of  the  veal  and  pork,  chopped  very  finely,  or 
pounded  in  a mortar,  bind  with  the  eggs  beaten,  add  seasoning  and 
spread  over  the  inside  of  head;  cut  up  the  bacon  and  tongue  into 
strips,  lay  across  the  head,  intermixed  with  hard-boiled  eggs  and 
pistachios,  draw  together  with  a needle  and  thread;  wrap  up  firmly 
in  a cloth,  and  then  bind  with  strips  of  calico  to  keep  it  in  shape. 
Put  into  a pan  with  a few  sliced  vegetables,  cover  with  water  or 
stock,  and  simmer  slowly  4 or  5 hours.  Lift  out  and  set  aside 
until  the  next  day,  remove  the  cloths  and  stitches,  wipe  off  the  fat 
and  cover  with  glaze.  Insert  the  tusks  and  eyes  which  are  usually 
kept  as  ornaments.  Dish  and  garnish  with  hard-boiled  eggs,  aspic, 
and  parsley.  Lastly  decorate  the  head  with  ^ lb.  of  butter  worked 
with  a wooden  spoon  until  creamy,  put  into  a forcing  bag  with  a 
fancy  tube;  a part  of  the  butter  may  be  coloured  with  cochineal  if 
liked. 


No  295. 

BOILED  PORK  “ 

{Pore  bouilli). 

The  pork  should  be  pickled ; soak  it  an  hour,  put  into  cold 
water,  bring  to  the  boil  and  simmer  slowly,  allowing  20  minutes 
to  the  pound.  Lift  out  and  serve  with  boiled  parsnips.  The  leg  or 
shoulder  is  usually  boiled. 
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BRcAWN 


No.  296. 


(. Promage  de  Pete  de  Pore). 


One  pig's  head  pickled 
Blade  of  mace 
4 cloves 


Dust  of  sweet  herbs 

Salt 

Pepper 


Wash  the  head  thoroughly,  remove  all  veins,  &c. ; put  into  a 
pan  with  the  other  ingredients,  cover  with  water,  bring  slowly  to 
the  boil,  skim  well,  boil  ’gently  until  the  meat  is  tender  and  falls 
from  the  bones;  take  out  the  tongue  and  skin  it.  Remove  the 
meat  and  boil  the  stock  down  to  about  1 quart.  Remove  the  fat, 
cut  up  the  head  and  tongue,  mix  together  with  the  stock,  pour  into 
a mould.  When  cold,  dip  in  warm  water  and  turn  out. 


PORK  CUTLETS  No.  297. 

( Cotelettes  de  Pore). 

t tablespoonful  minced  parsley  I 1 oz.  butter 

4 cutlets  I Yt,  pint  stock 

Y teaspoonful  sage  I 1 teaspoonful  flour 

1 onion  medium  size  | Salt  and  pepper 

Make  the  butter  hot,  throw  in  parsley,  sage,  and  onion  minced, 
then  the  cutlets  seasoned  and  floured;  fry  a nice  brown,  dish;  add 
1 teaspoonful  of  flour  to  butter,  % pint  of  stock,  and  teaspoonful 
of  the  Liebig  Company’s  Extract  of  Meat;  boil  up  and  pour  round 
cutlets. 


’BAKED  HAM  No.  298. 

(. Jambon  au  four). 

Soak  the  ham  in  cold  water  12  hours,  trim  neatly.  Cover  with 
a paste  made  of  flour  and  water.  Bake  in  a moderate  oven  allowing 
about  20  minutes  to  the  pound.  When  done  remove  the  paste,  skin, 
cover  with  brown  bread  crumbs,  or  with  glaze,  &c.,  as  boiled  ham 
(No.  299). 

No.  299, 

BOILED  HAM 

{Jambon  bouilli). 

If  the  ham  is  very  salt  soak  it  for  a few  hours.  Put  into  a 
saucepan  containing  enough  water  to  cover,  bring  to  the  boil  and 
simmer  slowly,  allowing  about  20  minutes  to  the  pound  Leave  in 
the  water  until  nearly  cold,  lift  out  and  remove  the  skin.  Cover 
with  browned  bread  crumbs  with  a little  sugar  mixed  with  them, 
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put  a frill  on  knuckle  and  serve.  This  may  also  be  glazed  (No.  745), 
decorated  with  butter  worked  to  a cream  and  put  through  a forcing 
bag  and  tube. 


No.  300. 


TIG'S  LIVER  (nvith  Fine  Herbs ) 


(Foie  de  Pore  aux  Fines  Herbes). 


*4  a pig’s  liver 

lb.  bacon,  finely  minced 
2 tablespoonfuls  eschalots,  minced 
2 tablespoonfuls  onions,  minced 
4 tablespoonfuls  capers 


2 tablespoonfuls  minced  parsley 
Caul 

Salt  and  pepper 

teaspoonful  powdered  herbs 


Mix  together  the  bacon,  eschalots,  onions,  capers  and  parsley ; 
make  some  cuts  across  the  liver  on  its  smooth  surface  about  a 


finger’s  breadth  apart,  sprinkle  in  each  cut  a little  salt,  pepper  and 
herbs,  then  put  in  each  some  of  the  forcemeat.  Spread  out  a large 
piece  of  caul,  cover  the  centre  with  a thin  layer  of  forcemeat,  lay 
the  liver  on  this,  cover  with  the  rest  of  the  forcemeat,  fold  the 
caul  over  the  liver  and  tie  or  stitch  it  up;  put  in  a dripping  tin  and 
cook  in  a slow  oven  about  an  hour,  basting  occasionally ; drain  and 
serve  on  a dish  with  a little  gravy. 


RcAISED  PORK  PIES 


No.  301. 


(Pdtes  de  Pore). 


1 lb.  flour 
1 egg 

4 ozs.  lard 


2 lbs.  pork 

Salt 

Pepper 


A little  sage  may  be  added  if  liked. 


Add  salt  to  flour,  and  rub  in  2 ozs.  lard.  Make  a well  in  the 
centre;  break  in  the  egg  unbeaten.  Warm  the  lard  in  about  a 
quarter  pint  of  water.  Pour  over  the  egg  and  work  into  a paste, 
adding  more  water  if  necessary.  Set  aside  to  cool.  Cut  up  the 
pork  into  small  squares  and  season  well.  Moisten  with  just  a little 
water.  Stew  the  bones  in  water  to  make  the  gravy ; season  and 
remove  the  fat.  Take  the  pastry  and  divide  into  equal  parts  accord- 
ing to  size  of  pies  required,  take  a little  of  each  portion  for  the  lid. 
Now  work  each  piece  of  pastry  round  a bottle  or  wooden  mould 
made  for  the  purpose,  until  you  get  it  the  height  and  thickness 
necessary  ; nearly  fill  with  the  pork;  roll  out  the  small  portions  of 
pastry  the  right  size  to  cover,  wet  the  edges,  lay  on  top  and  crimp 
the  edges ; make  a little  hole  in  one  side  of  the  top,  pin  lightly 
round  each  a band  of  greased  paper,  brush  the  top  with  egg,  and 
bake  on  tin  about  half  an  hour  or  more  according  to  size.  Pour  in 
gravy  by  means  of  a funnel  through  the  hole. 
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ROcASl  PORK 


No.  302 


( Pore  ro/i). 

I'lie  loin  ( longe ),  ham  (jambon)  and  shoulder  {epaule)  are 
the  joints  most  often  roasted.  The  pork  should  be  young,  and  the 
skin  finely  scored.  Stuff  with  pork  stuffing  (No.  743),  rub  salt  over 
the  skin  and  proceed  as  under  Roasting  (No.  232),  allowing  16 
minutes  to  the  pound.  Apple  sauce  (No.  57)  is  usually  served  with 
pork.  


ROcASL  SUCKING  PIG  No.  303. 


{Cochon  de  Lai l roti). 


1 small  sucking  pig: 

2 ozs.  butter 
1 onion 

6 ozs.  bread  crumbs 
Salt  and  pepper 


Dust  of  minced  herbs 
Sage 

54  pint  stock 

4 tablespoonfuls  mushroom  ketchup 
1 tablespoonful  flour. 


The  pig  should  not  be  more  than  a month  old.  It  is  usually 
supplied  ready  scalded  and  cleaned.  Boil  the  liver  and  heart  in  water 
with  a little  salt  until  quite  tender,  take  out  and  drain.  Heat  the 
butter  in  a frying-pan,  brown  in  it  the  onion  minced,  add  the  heart, 
liver  and  kidneys  of  the  pig,  also  minced,  the  bread  crumbs  (first 
soaked  in  cold  water  and  well  wrung  in  a towel),  salt,  pepper,  sage 
and  herbs,  and  mix  all  together  over  the  gas  ; stuff  the  pig  with  this 
forcemeat  and  sew  it  up,  truss  so  as  to  keep  the  legs  stretched  out, 
and  roast  in  a moderate  oven  for  2 to  2£  hours,  basting  occasionally 
with  butter  and  sprinkling  with  salt  and  pepper.  When  done,  put  on 
the  dish  and  remove  the  stitches.  Pour  away  the  excess  of  fat  from 
the  dripping  tin,  add  to  the  remainder  the  flour,  brown  it  over  the 
gas,  add  the  stock  and  mushroom  ketchup,  season  with  salt  and 
pepper,  boil  3 minutes  and  serve  with  the  pig.  Apple  sauce  is 
usually  served  with  this  dish. 

NOTE. — The  stuffing  may  be  varied  by  using  mashed  potatoes 
instead  of  soaked  bread  crumbs,  or  veal  forcemeat  (No.  744)  may  be 
used.  Stewed  cranberries  may  take  the  place  of  apple  sauce. 


No.  304. 

BREAST  OF  VEAL  ( Boned  and  Stuffed) " 

( Poitrine  de  Veau,  desossee  et  farcie'). 

Bone  the  breast  of  veal,  prepare  veal  stuffing  and  proceed  as 
directed  under  breast  of  mutton  (No.  269). 

This  dish  may  also  be  prepared  and  dressed  in  the  same  way  as 
galantine  of  fowl,  either  glazed  or  in  aspic  (No.  348). 
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No.  305. 


VEAL  CUTLETS  ( Entree ) 

( Cdtelettes  de  Venn'). 

\%  lbs.  fillet  of  veal  M lb.  bread  crumbs 

H"lb.  bacon  lA  teaspoonful  grated  . 

j egg.  lemon  rind 

Salt  and  pepper 

Divide  the  fillet  into  neat  pieces.  Season  slightly  with  salt 
and  pepper.  Mix  seasoning  with  bread  crumbs,  also  lemon  rind. 
Brush  the  fillets  over  with  the  beaten  egg.  Roll  in  the  seasoned 
crumbs,  fry  5 minutes  in  smoking-hot  fat,  drain,  and  serve  round 
the  dish  with  a piece  of  bacon  on  each.  The  bacon  should  be 
rolled  and  grilled  first.  A brown  gravy  or  tomato  sauce  may  be 
served  with  this  dish. 


ERAIZED  FILLET  OF  VEAL 


No.  306. 


{Filet  de  Veau  braise). 


4 lbs.  fillet  veal 
1 onion 

1 stalk  celery  or  % teaspoonful 
celery  seed 

A bunch  of  sweet  herbs 


1 carrot 

1 turnip 

) lb.  fat  bacon 

2 sprigs  parsley 
Forcemeat  (No.  744) 


Remove  the  bone  from  the  fillet  and  fill  the  hollow  with  the 
forcemeat ; cut  some  even  pieces  of  fat  bacon  l inch  long,  % inch 
square,  and  with  these  lard  the  fillet  on  the  top ; put  in  a saucepan 
the  vegetables  cut  up,  also  the  herbs  and  parsley,  lay  the  fillet  on 
the  top  of  this  and  pour  round  enough  boiling  water  or/Stock  to 
three-parts  cover  it,  add  the  juice  of  half  a lemon,  cover  with 
buttered  paper,  see  that  the  lid  fits  firmly,  and  simmer  very  gently 
2 to  2%  hours ; lift  the  fillet  into  a tin,  pour  round  a little  gravy 
and  put  in  a sharp  oven  for  20  minutes  to  brown  ; meanwhile 
reduce  the  gravy  by  boiling  it  fast  with  the  lid  off ; dish  the  veal 
and  strain  over  the  gravy;  decorate  the  dish  with  cut  lemon  and 
forcemeat  balls  if  liked  (No.  734). 


, No.  307. 

FRICASSEE  OF  VEAL  ( Entree ) 

( Fricassee  de  Veau). 

Proceed  as  for  fricassee  of  fowl  (No.  347). 
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No.  308. 


GATEAU  OF  VEAL 


(Gdleau  de  Veau). 


2 lbs.  neck  of  veal 
A little  grated  lemon  rind 
t teaspoonful  chopped  parsley 


1 pint  stock  or  water 
Salt  and  pepper 
Yz  lb.  lean  ham 


Cut  up  the  veal  and  simmer  gently  in  the  stock  or  water  until 
tender,  then  remove  the  meat  and  boil  the  bones  in  the  stock  for  an 
hour  and  a half.  Cut  up  the  ham  into  squares,  mix  with  the  meat 
cut  up  and  season  with  salt,  pepper,  parsley  and  lemon  rind.  Lay 
at  the  bottom  of  a plain  mould  some  hard-boiled  egg  cut  up,  then 
put  in  the  meat  and  ham,  skim  fat  off  the  stock,  add  seasoning, 
pour  over  the  veal,  &c.  Cover  with  a greased  paper,  put  into  a 
slow  oven  for  half  an  hour  and  set  aside  to  cool.  Dip  in  warm 
water  and  turn  out. 


No.  309. 

HARICOT  VEAL 


(. Haricot  de  Veau). 


2 lbs.  best  end  neck  of  veal 
Yz  pint  peas 
4.  small  onions 
1 teaspoonful  salt 
l/s  do.  pepper 


1 small  cauliflower 
1 pint  good  stock 
1 oz.  butter 
Yz  oz.  flour 

1 teaspoonful  lemon  juice 


Divide  the  meat  into  neat  cutlets,  heat  the  butter  till  brown, 
brown  in  it  the  onion,  add  the  flour,  also  the  stock  gradually,  and 
when  boiling  add  the  veal,  pepper  and  salt,  simmer  slowly  1 hour ; 
partly  boil  the  peas  and  cauliflower,  drain  them  and  add  them  to 
haricot,  simmer  until  vegetables  are  tender,  add  the  lemon  juice; 
dish  the  cutlets  in  the  centre  of  a hot  dish,  the  vegetables  and  gravy 
round ; garnish  with  forcemeat  balls  (No.  734)  and  cut  lemon. 


FOILED  CALF’S  HEAD 


No.  310. 


( Tete  de  Veau  bouillie). 

1 head  I x onion 

1 carrot 

Dip  the  head  into  boiling  water  for  a few  minutes,  lift  out  and 
rub  with  a towel.  Bone  it  by  cutting  down  the  centre  of  head  to 
the  nose,  remove  the  bones  and  take  out  the  tongue  and  brains; 
tie  the  head  up  in  a cloth,  boil  slowly  until  tender,  about  2^  to  3 
hours.  Boil  the  tongue  with  the  head,  also  tied  up  in  a cloth,  and 
about  half  an  hour  before  the  head  is  done  drop  in  the  brains  tied  up. 
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Dish  the  head,  clip  the  ears,  skin  the  tongue  and  cut  up  into  pieces 
slice  the  brains,  arrange  round  the  dish  alternately  as  a garnish. 
Serve  with  parsley  sauce  (No.  88).  Tomato  sauce  may  also  be  served 
with  this  dish.  If  preferred,  the  head  may  be  brushed  over  with 
yolk  of  egg  and  thickly  covered  with  brown  bread  crumbs. 


No.  31 1 . 

BROCHETTES  OF  CALF'S  KIDNEY 

(. Brochettes  de  Rognon  de  Veau). 

1 kidney  I Yx  lb.  bacon 

Salt,  pepper,  parsley  | 1 oz.  brown  bread  crumbs 

x oz.  of  butter 

Cut  the  kidney  in  slices  about  one-third  of  an  inch  thick; 
season  with  salt,  pepper,  and  minced  parsley;  thread  on  a skewer 
alternately  with  the  bacon  cut  in  same  way;  roll  in  the  butter, 
melted,  sprinkle  with  brown  bread  crumbs  and  grill  about  8 to 
10  minutes. 


No.  312. 

KIDNEY  CROQUETTES  ( Entree ) 

(i Croquettes  de  Rognon  de  Veau). 


x calf’s  kidney 
Salt,  pepper 
ozs.  flour 
Yz  pint  good  stock 
1 yolk,  raw 

1 whole  egg 

2 ozs.  butter 

1 glass  sherry 


1 tablespoonful  minced  ham 
Very  small  piece  minced  onion 
A dust  of  sweet  herbs 
Yx  lb.  bread  crumbs 
Some  fat  for  frying 
1 teaspoonful  parsley 
Yz  oz.  glaze 


Cut  the  kidney  into  slices,  heat  the  butter  until  it  begins  to 
turn  brown,  then  throw  in  the  kidney,  onion,  herbs,  and  fry  about 
2 minutes,  shaking  the  saucepan  occasionally;  strain  the  butter 
into  another  pan  and  pour  over  the  kidney  the  stock  and  sherry, 
simmer  slowing  10  minutes;  remove  from  the  pan  and  mince 
finely,  add  ham  and  a dust  of  minced  parsley.  Meanwhile  add  the 
flour  to  the  butter,  add  half  the  gravy  and  stir  until  smooth  and  a 
thick  paste,  boil  3 minutes;  now  add  kidney,  yolk  of  egg,  and 
seasoning,  mix  well  and  spread  on  a plate  to  cool ; when  cold 
form  into  cork  shapes,  brush  over  with  the  whole  egg,  beaten,  roll 
in  finely-made  bread  crumbs  and  fry  in  a bath  of  hot  fat ; garnish 
with  cut  lemon  and  parsley ; add  to  the  remainder  of  the  gravy 
Yi  oz.  of  glaze,  season  and  serve  in  a tureen. 


No.  313. 


CALF'S  KIDNEY  A LA  DUBOIS 


( Rognon  de  Venn  a la  Dubois). 


1 calf's  kidney 
14  pint  stock 
i teaspoonful  flour 
Minced  parsley 
1 tomato 


1 small  onion 

2 ozs.  butter 
Salt  and  pepper 
Lemon  juice 

I 14  lb.  mushrooms 


Put  the  butter  into  a pan,  make  it  hot,  add  half  the  onion, 
minced,  and  fry  brown  ; now  add  the  kidney  coarsely  minced  and 
seasoned  with  salt  and  pepper,  fry  for  about  2 minutes  over  a hot 
fire,  remove  from  pan,  add  flour  and  stock,  seasoning,  tomato 
skinned  and  cut  up,  mushrooms  whole  if  small;  boil  6 minutes,  add 
the  kidney,  lemon  juice  and  parsley;  pour  into  a dish  and 
garnish  with  toast  and  cut  lemon. 


No.  314. 

STEWED  KNUCKLE  OF  VEAL 

( J arret  de  Veau  a Vetuvce). 

A knuckle  of  veal  I 1 good  sized  onion 

2 or  3 cloves  | A bunch  of  sweet  herbs 

Salt  | Pepper 

Put  veal  into  saucepan  with  1 pint  of  water,  simmer  slowly 
3 hours.  The  last  hour  and  a half  add  onion,  cloves,  herbs  and 
seasoning.  When  cooked,  lift  out  the  veal  and  thicken  the  gravy 
with  a little  flour,  boil  up  and  serve  with  veal. 


LIVER  AND  DA  CON 


No.  315. 


(Foie  de  Veau  ait  Lard). 

1 lb.  calf’s  liver  I Flour,  salt,  and  pepper. 

6 ozs  bacon 

Cut  the  liver  into  even  slices,  also  the  bacon.  Fry  the  bacon 
remove  from  the  pan  and  fry  the  liver  in  the  fat  on  both  sides. 
Lift  out.  Pour  away  a little  of  the  bacon  fat,  dust  in  about  a 
teaspoonful  of  flour,  add  % pint  of  water,  yn  teaspoonful  of  the 
Liebig  Company’s  Extract  of  Meat  and  seasoning.  Boil  up.  Dish 
the  liver  arid  bacon  alternately.  Pour  over  and  round  the  gravy. 
Sometimes  a little  onion  is  fried  with  the  liver. 
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No.  316. 


'BAKED  LIVER 


(Foie  dc  Vcau  ctuvec). 


1 dessertspoonful  mushroom 
ketchup 
1 lb.  calf’s  liver 
1 small  onion 

li  teaspoonful  sweet  herbs 


Salt 

Pepper 

1 teaspoonful  minced  parsley 
3 ozs.  bread  crumbs 
3 ozs.  fat  bacon 


Cut  the  liver  into  slices  £ of  an  inch  thick,  dry  it  thoroughly, 
lay  the  slices  in  a well  buttered  dripping-tin ; make  a forcemeat  of 
bread  crumbs,  parsley,  sweet  herbs,  salt,  pepper  and  onion  minced, 
cover  each  strip  of  liver  with  this,  and  on  the  top  place  a strip  of 
bacon ; pour  round  this  } pint  of  stock  and  bake  slowly  f hour  ; 
dish  in  a ring,  taking  care  not  to  disturb  the  forcemeat  and  bacon  ; 
strain  the  gravy  round  the  base. 


No.  317. 

BROCHETTES  OF  CALF'S  LIVER 

(Brochettes  de  Foie  de  Vcau). 

A lb.  liver  I y2  lb.  veal 

Va,  lb.  bacon  | 2 ozs.  brown  bread  crumbs 

Salt,  pepper,  parsley  (minced),  and  1 oz.  butter 

Cut  the  liver,  veal  and  bacon  in  equal-sized  squares  about  3 
inches,  and  half  an  inch  thick,  except  the  bacon,  which  should  be 
cut  thinly.  Season  with  salt,  pepper  and  parsley.  Thread 
alternately  on  a skewer,  roll  in  the  melted  butter  and  sprinkle  with 
the  brown  crumbs.  Grill  about  to  to  12  minutes. 


No.  318. 

CALF'S  LIVER  (ywith  Eschalots ) 

( Foie  de  Veau  h l'  E chat  ole). 


1 lb.  caff's  liver 
Flour 

2 ozs.  butter 


2 or  3 eschalots,  minced 
A tablespoonful  parsley,  minced 
Juice  of  1 lemon 


Cut  the  liver  into  slices  about  a finger’s  breadth  thick  and 
flour  them.  Melt  the  butter  in  a frying-pan,  sprinkle  in  the 
eschalots,  range  on  top  the  liver  and  fry  quickly,  turning  the  liver 
over  to  cook  both  sides:  7 to  8 minutes  is  enough.  Arrange  the 
liver  on  a dish  ; mix  the  parsley  and  lemon  juice  with  the  butter  in 
pan  and  pour  over  the  liver. 
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No.  319. 


FRIED  CALF'S  LIVER 


( Foie  de 

1 lb.  calf’s  liver 
Salt  and  pepper 
Flour 
1 egg 


Vcau  pane) 

3 ozs  white  bread  crumbs 
2 ozs.  butter 
1 lemon 


Cut  the  liver  in  slices  about  a finger’s  breadth  thick  and  trim 
them  to  equal  form;  season  with  salt  and  pepper,  flour  them,  brush 
over  with  beaten  egg  and  roll  in  the  bread  crumbs.  Heat  butter  in 
frying-pan  until  brown,  put  in  the  slices  of  liver  and  fry  quickly 
to  a nice  brown  on  both  sides;  put  on  a dish,  pour  over  them  the 
butter  from  pan  and  serve  with  cut  lemon. 


ROAST  CALF'S  LIVER  (Larded) 


(. Foie  de  Veau  pique  rdti). 


1 calf’s  liver 
Fat  bacon 
Garlic 
Salt 
Pepper 
Salad  oil 


Bunch  of  parsley 
Onions,  minced 
Carrot 

Vi  glass  vinegar 

Stock 

Arrowroot 


No.  320. 


Cut  the  bacon  into  lardoons  about  1 inch  in  length  and  with 
them  lard  the  smooth  surface  of  the  liver.  Let  it  stand  2 hours  in  a 
bowl  with  salt,  pepper,  oil,  parsley  and  onions,  turning  over 
occasionally.  Cover  the  bottom  of  a flat  stewpan  with  the  remains 
of  bacon,  carrot  and  onion,  remove  the  liver  from  its  pickle  and  lay 
on  top,  cover  with  a piece  of  buttered  paper  and  cook  in  a moderate 
oven,  basting  from  time  to  time  with  butter.  After  cooking 
Yz  hour  add  the  vinegar,  continue  the  basting  till  done.  When 
finished  put  liver  on  a dish,  add  stock  to  contents  of  pan,  strain, 
remove  fat  from  gravy,  moisten  arrowroot  with  a little  of  the 
liquid,  add  to  gravy,  boil  up  and  pour  over  the  liver. 


STEWED  LIVER  No  321 

( Foie  de  Veau  a I'etuvee). 

Y>  ib.  calf's  liver  I M lb.  bacon 

1 onion  ' Vz  pint  water 

1 teaspoonful  of  flour. 

Slice  the  onion,  lay  the  liver  on  top  in  a saucepan  and  the 
bacon  on  the  top  of  the  liver.  Pour  water  or  stock  round. 
Simmer  slowly  for  an  hour  or  until  tender.  Remove  the  liver, 
garnish  the  dish  with  the  bacon,  skim  fat  off  the  gravy  and  add 
flour  and  seasoning.  Boil  down  to  a quarter  pint.  Strain  round 
the  liver. 
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No.  322. 


VEAL  A LA  MARENGO  ( Entree ) 


( Veau  a la  Marengo ). 


2 lbs.  veal,  fillet 
4 ozs.  of  bacon 
2 doz.  small  onions 
2 tomatoes 
1 teaspoonful  flour 


2 ozs.  butter 
Salt,  pepper 
Bunch  sweet  herbs 
Cayenne 
Yi  pint  stock 


Make  the  butter  hot  in  a pan  and  fry  the  onions  brown,  remove 
these  from  the  pan,  divide  the  veal  into  neat  fillets  and  fry  lightly  in 
the  butter,  put  back  the  onions,  place  the  fillets  on  top  with  pieces 
of  bacon  on  each,  add  stock,  seasoning  and  herbs.  Cover  tightly 
and  simmer  slowly  over  a very  small  gas  jet,  or  put  the  pan  in  a 
slow  oven  for  about  three  quarters  of  an  hour.  Strain  off  the  gravy, 
remove  the  fat,  add  the  tomatoes  cut  up,  the  flour  worked  up  with 
half  an  ounce  of  butter,  boil  10  minutes,  pass  through  a sieve. 
Dish  the  veal,  arrange  the  onions  round  and  pour  over  the  gravy. 


MINCED  VEAL 


No.  323. 


( Hachis  de  Veau). 


1 lb.  cold  veal,  free  from  fat, 
minced 
1 oz.  butter 
Vi  teaspoonful  salt 


Vi  teaspoonful  pepper 
Vz  pint  very  good  stock  or  gravy 
1 oz.  flour 
A little  lemon  juice 


Melt  the  butter  in  a pan,  stir  in  the  flour,  add  the  stock,  boil  3 
or  4 minutes, then  add  veal  and  seasoning;  heat  through,  bift  do  not 
boil;  dish  in  a heap  in  the  centre  of  a dish  and  garnish  with  toast, 
cut  lemon  and  parsley.  The  gravy  or  stock  may  be  made  by 
stewing  any  veal  bones,  with  a carrot,  turnip,  onion,  bunch  of 
sweet  herbs,  a sprig  of  parsley  and  a strip  of  lemon  rind  for  an 
hour. 


No.  324. 

STEWED  NECK  OF  VEAL 

( Carre  de  Veau  d Vetuvie). 

Joint  the  neck  of  veal  and  proceed  as  directed  under  stewed 
rabbit  (No.  391).  When  dishing,  add  a few  drops  of  lemon  juice. 
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No.  325. 


VEAL  OLIVES  ( Entree ) 


( Olives  de  Veau , farcies). 


lbs.  fillet  of  veal 
i tablespoonful  suet 
J4  lemon  rind,  grated 
54  teaspoonful  salt 

do.  pepper 
A few  grains  cayenne 
1 oz.  butter 
Yx  pint  water  or  stock 


V2  lb.  fat  bacon 
2 ozs.  bread  crumbs 

teaspoonful  sweet  herbs 
J4  do.  minced  parsley 
A dust  of  powdered  mace 
1 egg 
1 oz.  flour 
8 or  9 mushrooms 


Divide  the  fillet  into  thin  pieces  5 inches  long,  by  2 % inches 
wide  and  beat  them  quite  fiat ; lay  on  the  top  of  each  a thin  strip  of 
bacon,  then  spread  on  the  top  of  that  a thin  layer  of  forcemeat 
made  with  bread  crumbs,  sweet  herbs,  parsley,  mace,  suet,  lemon 
rind,  salt,  pepper  and  cayenne,  all  mixed  with  the  egg ; roll  up  and 
skewer;  heat  the  butter  in  a pan,  when  brown  put  in  the  veal 
olives  and  brown  them ; remove  from  pan,  add  the  flour  and 
brown,  then  add  three-quarters  of  a pint  of  water  or  stock,  boil  up, 
put  back  the  olives  and  simmer  slowly  1 hours  ; about  10  minutes 
before  dishing,  drop  into  the  gravy  8 or  9 button  mushrooms, 
skinned ; dish  the  olives  on  a hot  dish  with  the  mushrooms  round ; 
strain  over  the  gravy  and  decorate  the  dish  with  parsley  and  cut 
lemon. 


VEAL  AND  HAM  PIE. 


No.  326. 


VEAL  AND  HAM  DIE 


{Rite  de  Veau  et  Jambori). 


jl/i  lbs.  veal 
2 hard-boiled  eggs 
A few  grains  cayenne 
y.  teaspoonful  grated  lemon  rind 


lA  lb.  ham 

1 tablespoonful  flout 
1 teaspoonful  salt 
y3  do.  pepper 


Rough  puff  pastry  (No.  624) 


Cut  the  veal  and  ham  into  very  thin  pieces;  mix  on  a plate 
the  flour,  salt,  pepper,  lemon  rind  and  cayenne,  roll  in  this 
seasoning  each  piece  of  veal  and  lay  in  a pie  dish,  alternately,  layers 
of  veal,  ham  and  egg,  cut  in  slices ; pile  this  in  the  centre  of  the 
dish,  add  2 tablespoonfuls  of  water;  line  the  edge  of  the  dish, 
cover  and  decorate  with  the  pastry  and  bake  in  a rather  hot  oven 
until  risen,  then  cook  slowly,  about  \ l/2  hours  altogether;  when 
baked  add  a little  very  good  seasoned  stock,  which  should  become 
a jelly  when  the  pie  is  cold,  or  a little  gelatine  may  be  added; 
garnish  with  parsley  if  served  cold. 


No.  327. 

VEAL  (’with  Potato  Croquettes— Entree) 

( Veau  aux  Croquettes  de  Pommes  de  Terre). 


VEAL  WITH  POTATO 
1 lb.  of  cold  roast  veal 
'/i  bottle  button  mushrooms 
% lb.  tongue  or  boiled  ham 
1 oz.  flour 
1 oz.  butter 
Vx  pint  good  stock 


CROQUETTES. 

JA  pint  cream 

2 tablespoonfuls  of  the  liquid 
from  the  mushrooms 
Salt,  pepper,  and  a little  lemon 
juice 

Yolks  of  2 eggs 


Cut  the  veal  into  thin  slices  and  stamp  out  into  rounds  about 
1 inch  in  diameter,  also  the  ham  or  tongue,  and  slice  the  mushrooms. 
Melt  the  butter  in  a saucepan,  add  the  flour,  stir  until  smooth,  then 
add  stock,  cream  and  liquid  from  the  mushrooms,  pepper,  salt  and 
lemon  juice,  boil  3 minutes;  pour  over  the  yolks  of  eggs  and 
pass  through  a fine  hair  sieve : put  back  into  a saucepan,  add  the 
veal,  ham  and  mushrooms  ; stand  the  pan  inside  another  saucepan 
of  hot  water  until  heated  through,  taking  care  it  does  not  boil  or 
the  sauce  will  become  curdled  and  spoiled.  When  hot  pile  in  the 
centre  of  a dish,  and  garnish  alternately  with  cut  quarters  of  lemon 
and  croquettes  of  potatoes  (No.  220). 

No.  328. 

ROAST  VEAL  

( Veau  loti). 

The  fillet  ( filefr,  loin  (/ onge ) and  shoulder  ( rpaule ) are  the 
chief  joints  for  roasting. 

Stuff  the  joint  with  veal  stuffing  (No.  744),  cover  with  fat 
bacon,  and  roast  according  to  directions  under  Roasting  (No.  232'. 

The  fillet  and  shoulder  are  usually  boned.  The  dish  may  be 
garnished  with  rolled  pieces  of  fried  bacon  and  cut  lemon. 


No  329. 

SWEETBREADS  ('with  Calf's  drains— Entne) 


(Ris  de  Veau  aux  Cerve/les). 


1 sweetbreads 
’ 4 ib.  bread  crumbs 

1 tablespoonful  minced  parsley 

2 eggs 

t bay  leaf 

M.  pint  white  stock 

Blade  of  mace 


1 set  of  calf’s  brains 

lb  thinlv-cut  boiled  ham 
4 button  mushrooms 
onion 

Bunch  of  sweet  herbs 
1 oz.  butter 
1 oz.  flour 


Soak  the  brains  in  some  salt  and  water  for  2 hours,  remove 
the  skin ; put  them  into  a pan  with  the  stock,  onion,  mace,  bay 
leaf,  sweet  herbs  and  button  mushrooms;  bring  slowly  to  the 
boil  and  simmer  gently  5 minutes ; remove  the  brains  and  rub 
through  a wire  sieve,  also  the  mushrooms;  mix  with  them  a little 
seasoning  and  the  yolk  of  egg;  soak  the  sweetbreads  2 hours  in 
lukewarm  water,  drop  in  boiling  water  for  1 minute,  take  out  and 
immerse  in  cold  water  for  a minute,  then  put  them  in  the  stock  in 
which  the  brains  have  been  boiled  and  simmer  slowly  15  to  20 
minutes;  remove  and  press  until  cold  ; cut  in  neat  slices  about  one- 
third  inch  thick,  thickly  cover  one  side  with  the  brains,  &c. ; mix 
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with  the  crumbs  the  parsley  and  a little  salt  and  pepper,  beat  up  an 
egg  and  entirely  cover  each  piece  of  sweetbread  ; roll  in  the  bread 
crumbs  and  fry  in  smoking-hot  fat  a light  gold;  drain  on  scft 
paper,  cut  a round  of  bread  about  2 inches  thick,  8 inches  long, 
and  5 inches  wide,  take  out  the  centre,  fry  this  in  hot  fat,  place  in 
the  centre  of  the  dish,  arrange  the  sweetbreads  neatly  round,  with  a 
thin  piece  of  ham  between  each,  stamped  otit  the  same  size  as  the 
sweetbread  and  warmed  in  the  stock ; fill  the  centre  with  any 
seasonable  vegetable,  or  any  of  the  brain  puree  that  may  be  left,  and 
pour  round  a white  sauce,  prepared  as  follows : — Put  the  butter 
into  a pan,  and  when  melted  add  the  flour,  stir  until  smooth,  then 
add  the  stock  in  which  the  sweetbreads  have  been  boiled,  first 
removing  the  fat.  a tablespoonful  of  liquid  from  the  mushrooms, 
and  as  much  cream  as  will  reduce  it  to  the  thickness  of  good  cream; 
season  and  strain  round  the  base  of  the  dish. 


No-  33°» 

SWEETBREADS  ( in  Drown  Gravy— Entree) 

( ftis  de  Veciu  an  Jus). 

Prepare  as  (No.  331).  When  cooked  lift  the  sweetbreads  into 
a dripping  tin,  and  brown  them  quickly  under  a gas  grill  or  in  front 
of  a sharp  fire ; put  l ounce  of  brown  glaze  into  the  gravy 
(instead  of  the  flour)  and  strain  round  the  sweetbreads. 


SWEETBREADS  ( Larded — Entree) 

(ft is  de  Yeau  piques). 


2 or  3 sweetbreads 
Bunch  of  sweet  herbs 
lA  pint  stock 
V\  lb.  bacon 
Salt  and  pepper 


i carrot 
i onion 

A few  sprigs  parsley 
K oz.  flour 
i oz.  butter 


No.  33i. 


Steep  the  sweetbreads  in  cold  water  2 hours,  changing  the 
water  several  times ; drop  them  in  boiling  water  3 minutes,  lift  out 
into  cold  water  for  15  minutes;  drain,  remove  the  skin  and  fat, 
press  them  for  half  an  hour  between  two  plates,  divide  the  bacon 
into  neat  Iardoons,  and  lard  them  ; put  all  the  vegetables  (sliced)  at 
the  bottom  of  a pan,  lay  on  top  the  sweetbreads,  pour  round  the 
stock  and  simmer  slowly  half  an  hour.  Melt  the  butter  in  another 
pan,  add  the  flour  and  stock  from  sweetbreads,  boil  5 minutes,  dish 
the  sweetbreads  and  strain  over  the  sauce. 
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No.  332. 


CALF’S  SWEETBREADS  (<1 with  Green  Peas- 


Entree ) 

(Ris  de  Venn  anx  Petits  Pois). 


s or  3 calf's  sweetbreads 
3 ozs.  bread  crumbs 
Green  peas 


2 or  3 ozs.  butter 
1 egg 
Seasoning 


Soak  the  sweetbreads,  wipe  and  drop  into  boiling  water  for  a 
few  minutes,  lift  out,  dry,  cut  in  half,  season,  brush  over  with  egg, 
and  roll  in  the  crumbs.  Make  the  butter  hot  and  fry  in  it  the 
sweetbreads  on  both  sides;  dish,  pour  over  the  butter,  and  garnish 
with  the  peas,  puree  of  spinach  or  mixed  vegetables. 
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POULTRY  AND  GAME 


UNDER  the  designation  “ Poultry  ” are  included  the  Fowl1,. 

Capon,  Guinea-fowl,  Turkey,  Goose,  Duck,  and  Pigeon. 
Almost  any  wild  bird  or  animal  which  is  hunted  or  shot  is 
reckoned  as  “g?me.”  The  Rabbit  is  included  in  this  section 
for  convenience  Poultry  and  rabbits  should  be  cooked  whilst 
fresh,  but  game  is  usually  hung  for  a longer  or  shorter  time,, 
according  to  taste. 


FOWL  TRUSSED  FOR  ROASTING — (FRONT  VIEW). 


IRUS5ING. 


Birds  for  roasting.  The  following  general  description  serves 
for  Fowls,  Turkeys,  Pheasants,  Pigeons,  Partridges,  &c. 

The  birds  being  drawn,  wiped  and  singed,  and  the  head 
removed-or  not,  as  preferred -chop  off  the  toes  and  spurs 
quite  short,  turn  the  wings  in  under  the  back  so  that  the  tips 
are  made  to  overlap  the  first  joints.  Bend  the  legs  well  forward 
and  fasten  with  a skewer,  which  must  pass  through  the  wing 
and  leg,  close  to  their  middle  joints,  under  the  body,  and 
through  the  limbs  of  the  other  side.  Bend  back . the  legs,  and 


FOWL  TRUSSED  FOR  ROASTING— (BACK  VIEW). 

secure  in  position  with  a second  skewer,  passing  through  them 
near  their  first  joints  and  through  the  body,  or  they  may  be 
fixed  with  twine;  a third  skewer  may  pass  through  the  toes. 
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Sometimes  birds  are  cooked  with  the  liver  and  gizzard  fixed 
cn  the  wings,  but  these  may  with  advantage  be  removed  before 
roasting,  and  used  for  other  purposes.  The  appearance  of  a 
fowl  may  be  improved  by  slipping  the  scissors  under  the  skin 
of  the  breast,  snipping  through  the  breastbone  and  pressing  it 
flat.  If  the  bird  is  not  very  young,  it  may  be  better  to  draw 
the  sinews.  To  accomplish  this,  cut  through  the  skin  round 
the  first  joint  of  the  leg  to  expose  the  tendons,  then  give  the 
leg  a twist  and  a strong  pull.  In  the  case  of  a turkey,  each 
sinew  should  be  drawn  separately  by  slipping  a steel  underneath 
and  pulling  steadily.  The  result  often  more  than  repays  all  the 
trouble  taken. 


PHEASANT  TRUSSED  FOR  ROASTING — (FRONT  VIEW). 


If  the  breast  of  the  bird  is  to  be  stuffed,  the  forcemeat  is 
introduced  under  the  .loose  flap  of  skin  from  the  neck;  this 
fold  is  afterwards  tucked  under  the  first  trussing  skewer.  When 
the  head  is  not  removed  it  may  be  drawn  to  the  side  and  fastened 
with  the  first  or  second  skewer  (see  plates). 

Partridge  and  other  small  game  birds  may  have  the  legs 
crossed  after  the  middle  joint  has  been  fixed  Jn  , position. 


PHEASANT  TRUSSED  FOR  ROASTING— (BACK  VIEW). 

For  Boiling. — The  bird  is  prepared  as  for  roasting,  except 
as  regards  the  legs.  The  feet  are  usually  cut  off  entirely,  the 
sinews  drawn,  the  skin  loosened  from  the  whole  of  the  thigh 
and  the  leg  thrust  well  in  under  the  skin. 


FOWL  TRUSSED  FOR  BOILING— (BACK  VIEW). 


DUCK  TRUSSED  FOR  ROASTING— (FRONT  VIEW). 
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Ducks  and  Geese. — The  head  is  removed  and  pinions  trussed 
in  the  usual  way,  the  feet  cut  off  and  legs  fixed  close  to  the  sides 
with  skewers  or  twine.  Sometimes  the  feet  are  left  on  a duck, 
in  which  case  they  should  be  scalded  and  rubbed  with  a cloth, 
then  after  fixing  wings  and  legs  the  feet  are  bent  back  underneath 
the  body  by  breaking  the  joints  and  secured  in  position. 


DUCK  TRUSSED  FOR  ROASTING— (BACK  VIEW). 

Snipe  and  Woodcock  are  treated  somewhat  differently.  The 
head  and  neck  are  skinned  and  the  bird  very  carefully  plucked; 
the  wings  are  secured  in  the  usual  position  and  the  thighs  brought 
close  to  the  sides.  The  head  may  either  be  drawn  round  and 
the  beak  run'  in  under  a wing,  or  the  long  beak  may  be  made 
to  transfix  thighs  and  body,  acting  as  a skewer;  the  legs  may 
then  be  crossed  as  with  other  small  game  birds.  These  birds 
are  usually  cooked  without  being  drawn ; sometimes  plovers  are 
treated  in  the  same  way.  As  in  the  case  of  the  Red  Mullet,  various 
reasons,  too  fantastic  and  absurd  to  justify  mention,  have  been 

assigned  for  the  practice^  Great  delicacy  in  feeding  is  probably 

* '•  / 
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the  only  argument  which  might  have  any  weight,  but  unfortunately 
it  cannot  apply  exclusively  to  these  birds  any  more  than  to  the 
mullet  amongst  fish,  which  has  been  already  referred  to  (page  40) 
as  not  at  all  remarkable  in  this  respect.  I am  assured  by  Professor 
Herdman  that  there  is  not  any  phenomenon  of  their  organization 
or  habits  which  can,  in  any  way,  account  for  this  custom.  It 
may  possibly  have  arisen  in  some  ancient  superstition,  but  perhaps 
we  may  not  be  far  wrong  in  supposing  that  it  originally  sprang 
from  a desire  to  save  the  liver  in  the  body  of  the  bird,  as  Dubois 
directs  for  the  mullet  (page  40). 

Hare. — After  stuffing  and  sewing  up,  a hare  may  be  trussed 
in  simple  fashion  by  drawing  the  fore  legs  backwards  and  the 
hind  legs  forward  quite  straight  along  the  sides  and  fastening 
with  skewers  ; it  may  be  necessary  to  make  little  cuts  behind 
the  joints  so  that  the  limbs  may  be  straightened  out.  The  tail 
may  be  turned  up  and  pinned  to  the  back,  and  the  head  fastened 
upright.  Various  fanciful  methods  are  sometimes  used  (see  plate). 


HARE  TRUSSED  FOR  ROASTING. 

Boning  of  Birds. -A  bird  for  boning  must  not  be  drawn; 
it  should  be  plucked  with  extreme  care,  so  as  to  leave  the  skin 


quite  unbroken,  singed,  wiped,  and  the  head  cut  off.  Draw  the 
sinews  of  the  legs  as  directed  under  “Trussing,”  bare  the  bone 
of  the  drumsticks  for  about  an  inch,  and  chop  off ; also 
remove  the  wings  at  first  joint.  Lay  the  bird  on  its  breast, 
tail-end  towards  you,  and  make  an  incision  down  the  centre 
from  the  neck  to  the  tail.  Keeping  the  knife  close  to  the 

bones,  proceed  to  raise  the  skin  and  flesh  from  one  side  of  the 
incision,  beginning  in  front.  After  a little  scraping,  the 
shoulder-blade  is  reached  ; work  over  this  to  the  joint  of  wing ; 
sever  this,  pull  up  the  wing  bone,  scrape  off  the  meat,  and 

remove  the  bone  entirely.  Next  work  backwards  towards  the 
hip-joint,  give  this  a twist  to  dislocate  it,  scrape  off  enough 
flesh  to  enable  you  to  seize  the  bone,  draw  it  out  and  remove 
in  the  same  way  as  the  wing.  Proceed  to  scrape  away  the 
meat  frym  the  breast-bone,  after  which  turn  the  bird  round  and 
bone  the  other  side  in  the  same  fashion.  Carefully  remove  the 
merry-thought,  and  slip  the  knife  between  the  skin  and  the  ridge 
of  the  breastbone ; this  must  be  done  with  the  greatest  care  to 

avoid  cutting  the  skin,  as  there  is  not  any  flesh  present.  Take 

hold  of  the  carcass  in  one  hand,  the  skin  in  the  other,  and 
gently  draw  apart  so  as  to  strip  the  body  towards  the  tail,  and 
cut  away.  This  method  is  generally  followed  when  the  bird  is 
required  for  a galantine  {see  Nos.  348  and  366). 

When  it  is  desired  to  stuff  the  bird  and  keep  a resemblance 
to  its  original  shape,  the  first  cut  is  made  from  the  neck  just 
to  the  middle  of  the  back,  also  the  lowest  bones  of  the  limbs, 
and  the  end  of  the  back-bone,  with  tail,  are  left  in  place.  The 
bird  is  stuffed,  sewn  up,  trussed  as  naturally  as  possible,  and 
bound  with  tapes  to  keep  in  shape.  The  stuffing  usually  con- 
sists of  soaked  and  pressed  bread  crumbs,  well-seasoned  with 
salt,  pepper,  nutmeg  and  sweet  herbs,  bound  with  egg  ; it 
must  be  well  pressed  into  the  limbs  and  body  to  replace  the 
bones.  The  bird  is  usually  roasted  and  served  with  a good 
gravy,  the  forcemeat  forming  a foundation  to  facilitate  the 

carving. 
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COOKING  or  POULTRY  AND  GAME. 


Roasting. — This,  the  most  generally  used  method,  can  be 
perfectly  carried  out  by  means  of  the  Gas  Cooking  Range. 
It  is  important  to  remember  that  the  bird,  or  joint,  must  not 
be  put  into  a dripping  tin,  but  laid  on  one  of  the  grid 
shelves  placed  about  6 or  8 inches  above  the  burners.  The 
oven  should  be  made  hot  first  of  all,  and  the  gas  turned 
down  on  putting  in  the  bird.  If  birds,  hares,  &c.,  are 
covered  with  fat  bacon,  or  greased  paper,  basting  will  not  be 
needed.  Some  minutes  before  they  are  done  the  covering  is 
removed,  and  they  are  allowed  to  brown,  turning  up  the  gas 
if  necessary ; browning  may  be  assisted  by  rubbing  over 
with  a little  butter  and  dusting  with  flour,  after  removing  the 
bacon.  Turkeys  and  Geese  may  be  hung  tail  downwards  from 
the  top  of  the  oven,  or  from  a grid  shelf  placed  near  the 
top,  using  the  hook  supplied  with  the  range.  Gravy  is  made 
as  directed  in  No.  232,  and  special  gravies  are  given  in  the 
recipes. 

Boiling. — The  chief  point  of  importance  is  to  put  the 
bird  in  boiling  water  at  first ; then  to  simmer  slowly  until 
cooked;  in  this  way  the  juices  are  prevented  from  escaping, 
and  the  flesh  rendered  tender.  Steaming  can  advantageously 
take  the  place  of  boiling. 

Stewing. — The  smaller  burners  on  the  Gas  Range  are 
particularly  useful  for  this  process.  Several  names  are  in 
common  use  to  designate  varieties  of  stews.  Rcigotit  is 
applied  to  a rich  brown  stew  of  fresh  meat;  Fricassee  to 
a white  stew  with  white  sauce  (often  containing  egg)  and 
fancy  garnish  ; and  Salmis  to  a highly  seasoned  and 
flavoured  stew  of  cooked  or  partly-cooked  game. 

Curries.  These  may  be  defined  as  stews,  in  which  the 
dominant  flavour  is  derived  from  Curry  Powder.  The  most 
important  point  in  their  preparation  is  to  have  a really  good 
Curry  Powder.  Full  directions  will  be  found  in  the  recipes. 
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Frying. — Many  very  useful  entries  may  be  made  from  cold 
cooked  game  or  poultry,  in  the  form  of  Croquettes,  Rissoles  and 
Cassolettes,  directions  for  making  which  are  given  in  the  recipes. 
Some  confusion  seems  to  exist  as  to  the  distinction  between 
“ Croquettes  ” and  “ Rissoles ; ” the  former  consists  of  a thick 
mixture  formed  into  shapes  and  fried,  after  coating  with  egg 
and  rolling  in  bread  crumbs;  the  latter,  of  a similar  mixture 
enclosed  in  thin  cases  of  pastry  (short  or  puff)  and  fried  in 
the  same  way. 

Larding. — To  lard,  first  cut  slices  of  fat  bacon  parallel  to 
the  rind,  then  cut  them  into  small  pieces  about  l ^-ins.  long, 
and  about  a quarter  inch  square  in  section ; these  strips,  known  as 
“ lardoons,”  are  placed  in  the  end  of  a larding  needle,  and  run 
through  the  skin  of  the  bird,  &c.,  so  as  to  leave  both  ends 
projecting  for  an  equai  distance  from  the  surface.  The  size  of 
lardoons  varies  according  to  size  and  nature  of  bird,  and  to 
the  parts  larded.  Sometimes  truffles  are  cut  up  into  lardoons 
and  used  in  the  same  way. 

Barding. — This  is  a term  applied  to  the  act  of  covering  a 
bird  or  joint  with  slices  of  fat  bacon  for  roasting;  the  bacon 
is  usually  tied  or  skewered  on. 

Sauces. — Almost  from  time  immemorial  it  has  been  cus- 
tomary to  serve  Apple  Sauce  with  rich  birds,  such  as  Geese 
and  Ducks;  Bread  Sauce,  with  Turkey,  Fowl  and  some  game 
birds;  Jelly,  with  Hare  and  Venison;  and  Browned  Bread 
Crumbs  with  Game.  It  would  be  idle  to  pretend,  however, 
that  in  these  days  of  novelty  and  invention  one  is  obliged  to 
adhere  rigidly  to  any  hard-and-fast  rule.  Leading  authorities 
are  constantly  devising  new  Sauces  and  Garnishes,  and  there  is 
plenty  of  scope  for  the  exercise  of  judgment  and  artistic  display 
on  the  part  of  the  cui'siniere. 


CARVING  Or  POULTRY  AMD  GAME. 

All  skewers,  &c.,  used  in  trussing  should  be  carefully 
removed  before  sending  the  dish  to  table.  In  carving  birds,  it 
is  a good  plan  to  plunge  the  fork  well  into  the  body  through 
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the  breast,  in  order  to  fix  it  firmly  ; a second  fork  can  then 
be  used  for  serving.  Where  a stuffing  is  present  some  of  it 
should  be  served  with  each  portion. 

Fowl. — First  remove  the  legs  by  cutting  backwards  between 
thigh  and  body  until  the  bone  is  reached,  then  force  the  limb 
outwards  and  backwards  to  expose  the  joint  and  sever  the 
connections.  If  the  bird  is  large,  the  leg  may  be  divided  into 
two  by  cutting  through  at  the  middle  joint  with  a knife  or 
carving- scissors.  To  remove  the  wings,  commence  the  cut  so 
as  to  include  a slice  of  the  breast ; keep  the  knife  close  to  the 
ribs,  and  when  it  touches  the  bone  force  the  wing  outwards 
and  cut  through.  The  meat  may  next  be  taken  from  the  breast, 
the  merry-thought  removed,  the  breast  separated  from  the  back 
by  cutting  through  the  ribs,  and  the  back  divided  crosswise 
into  two;  the  tail-end  will  include  the  two  “ noix  ” and  the 
“Pope’s  Nose,”  which  are  regarded  as  special  delicacies.  The 
Capon  is  carved  in  the  same  way  as  Fowl. 

Turkey. — The  limbs  are  removed  in  the  same  way  as  for 
Fowl,  and  the  legs  should  be  divided  at  the  middle  joint ; the 
wing  is  usually  cut  so  as  not  to  include  any  of  the  breast; 
this  latter  may  be  carved  lengthwise;  or  in  the  case  of  a very 
large  roast  bird,  many  good  slices  may  be  got  by  transverse 
or  diagonal  cuts.  The  further  treatment  is  as  for  Fowl. 

Goose  and  Duck. — In  the  Goose  the  breast  is  carved  first 
by  slicing  lengthwise,  in  the  Duck  the  limbs  are  first  removed 
in  the  usual  way,  the  after  treatment  of  both  being  as  above. 
Small  Ducklings  may  be  divided  into  4 pieces  by  cutting  through 
first  lengthwise  and  then  crosswise. 

Pheasant. — This  is  generally  carved  precisely  as  a fowl,  but 
some  prefer  to  remove  the  wing  with  as  little  of  the  breast  as 
possible. 

Partridge. — If  small,  the  bird  may  be  divided  lengthwise 
into  2,  then  into  4 if  wished : this  method  applies  also  to  all 
kinds  of  small  game  birds  and  pigeons.  Larger  birds  may 
be  carved  by  removing  the  limbs  of  each  side  in  1 piece  and 
then  separating  the  breast  from  the  back,  the  bird  being  thus 
divided  into  3 portions. 
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Hare. — The  simplest  way  of  carving  this  is  to  cut  off  the 
limbs  by  cutting  between  them  and  the  body  till  the  knife 
reaches  the  joint,  then  forcing  them  outwards  and  severing; 
the  meat  of  the  back  may  then  be  carved  by  transverse  cuts, 
or  the  body  may  be  cut  through  into  pieces  crosswise.  The 
head  being  reckoned  an  ornament  should  be  left  on  to  the 
last,  then  removed,  the  jaw  bone  cut  away  and  the  head  split 
open  with  a short,  strong  knife,  commencing  at  the  tip  of  the 
nose.  Leveret  and  Rabbit  may  be  carved  in  similar  fashion. 

Venison. — Most  joints  of  Venison  are  carved  in  the  ordinary  > 
way,  but  the  haunch  has  a method  to  itself.  Arrange  on  the  dish, 
with  skin  side  up,  and  tail  towards  the  carver;  make  a transverse 
cut  to  the  bone  round  the  leg  just  above  the  first  joint; 
next  make  an  incision  from  a point  near  the  extremity  of  the 
loin,  right  along  the  joint  to  reach  the  first  cut ; wedge- 
shaped  slices,  about  as  thick  as  those  made  in  carving  mutton, 
may  then  be  cut  from  each  side  of  this  incision,  a hollow 
being  thus  kept  in  which  the  gravy  can  accumulate. 
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POULTRY 


No.  333. 

(ROAST  DUCKS 

{Canards  r5hs). 

Pluck,  singe,  draw  and  wipe  the  ducks,  cut  off  pinions  at  first 
joint,  scald  and  skin  the  feet  but  do  not  remove  them;  pass  a 
skewer  through  the  pinions,  catching  also  the  top  part  of  the  legs. 
Stuff  the  body  with  sage  and  onion  stuffing  as  for  roast  goose 
(No.  360).  draw  together  the  feet  and  tie;  • roast  three  quarters 
to  1 hour,  basting  well,  serve  with  brown  gravy  made  as  for 
roast  goose  (No.  360). 


No.  334. 

ROAST  DUCKLINGS 

{Canetons  rut  is). 


ROAST  DUCK,  WITH  GREEN  PEAS. 

Prepare  and  roast  as  ducks  (No.  333),  leaving  out  the  stuffing. 
The  dish  may  be  garnished  with  green  peas. 
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No.  335. 

FOILED  FOWL  

(/billet  bouilli). 

1 o truss  the  fowl  for  boiling,  the  legs  should  be  removed  from 
the  lirst  joint  and  the  sinews  drawn ; to  draw  the  sinews  just  cut 
the  skin  round  the  lirst  joint  of  the  leg,  then  give  the  leg  a strong 
pull  and  it  will  be  easily  removed  with  the  sinews.  Fold  over  the 
pinions  and  pass  a skewer  through  them  and  the  top  part  of  the 
legs,  tie  the  bottom  part  of  the  legs  together,  cover  the  breast  of 
the  fowl  with  thinly  cut  slices  of  lemon,  wrap  up  in  a piece  of 
buttered  paper  and  put  into  a pan  of  boiling  water ; allow  this  to 


BOILED  FOWL,  GARNISHED  WITH  CAULIFLOWER. 

boil  5 or  6 minutes,  draw  on  one  side  and  simmer  very  slowly, 
three  quarters  to  lX  hours;  when  done  remove  the  paper  and 
drain;  cover  the  fowl  entirely  with  a white  sauce  (No.  98); 
garnish  with  the  yolk  of  a hard-boiled  egg ; this  may  be  rubbed 
through  a sieve  on  to  the  fowl,  or  cut  in  slices  and  then  into 
small  rounds  or  different  patterns  as  preferred.  If  the  fowl  is  to 
be  served  cold,  add  half  an  ounce  of  gelatine  dissolved  in  a 
quarter  pint  stock  to  sauce,  and  coat  the  fowl  with  this  twice 
when  it  is  nearly  cold  but  not  set ; dish  on  a bed  of  salad. 

No.  336. 

GANNELONS  OF  CHICKEN  {Entree) 

( Cannelons  de  Poulel). 

Croquette  mixture  (No.  342)  I 3 ozs.  bread  crumbs 
Short  pastry  | x egg; 

Roll  out  the  pastry  very  thinly,  cut  into  pieces  2 % inches  long 
and  \ inches  wide ; put  one  teaspoonful  of  the  croquette  mixture 
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On  each,  fold  over  and  seal  the  edges,  forming  a cork  shape;  brush 
with  egg,  roll  in  crumbs  and  fry  brown ; drain  and  dish  high ; 
garnish  with  parsley. 


No.  337- 

CASSOLETTES  OF  CHICKEN  (Entree) 

( Cassolettes  de  Poulet). 


Y lb.  butter 
i egg 
i oz.  flour 

6 ozs.  cooked  chicken 

Salt 

Pepper 


2 tablespoonfuls  cream 
4 ozs.  bread  crumbs 
Y pint  stock 

i tablespoonful  cooked  ham 
A few  drops  of  lemon  juice. 
Fat  for  frying 


Divide  the  butter  into  about  6 equal  parts,  roll  up  in  the 
shape  of  a bottle  cork,  roll  in  flour,  then  dip  in  beaten  egg  and  roll 
in  crumbs  twice.  Have  a bath  of  fat,  hot  and  smoking  freely,  put 
the  pieces  of  butter  in  a frying-basket,  plunge  in  the  hot  fat,  and 
fry  quickly  a nice  light  brown  ; lift  out  and  drain,  then  remove  one 
end,  pour  out  the  butter  and  put  in  the  oven  a few  minutes,  open 
end  downwards  to  drain.  Meanwhile  put  l h ozs.  of  the  soft  butter 
into  a saucepan  and  mix  with  the  l oz.  of  flour,  then  add  the  stock 
and  boil  up ; add  seasoning,  lemon  juice,  and  chicken  and  ham 
finely  minced,  and  lastly  stir  in  the  cream.  Put  this  mixture  into  a 
forcing  bag  with  plain  tube,  and  force  into  the  cases ; put  on  the 
cover,  garnish  with  parsley  and  serve. 


No.  338. 

CHAUFROID  OF  CHICKEN  (Entree) 


( Chaufroid  de  Poulet ). 


1 chicken 

1 oz.  flour 

Yt  pint  milk  or  cream 

Salt  and  % teaspoonful  peppercorns 


1 quart  aspic  jelly  (No.  589) 
1 oz.  butter 

A few  drops  of  cochineal 


Truss  the  chicken  for  boiling,  put  it  into  a saucepan  with 
enough  boiling  water  to  cover  it,  1 small  onion,  a bunch  of 
sweet  herbs,  a blade  of  mace;  simmer  slowly  30  minutes  to  an 
hour,  according  to  the  age  of  the  bird  ; lift  out,  dram,  remove  the 
skin,  and  set  aside  to  cool ; strain  the  liquid  and  when  cold  remove 
the  fat  and  use  for  aspic  jelly  (No.  589).  Fill  a border  mould  with 
part  of  the  jelly,  and  when  set  dip  in  warm  water  and  turn  out. 
Melt  the  butter  in  a saucepan,  add  the  flour,  stir  until  smooth,  then 
add  the  milk,  half  pint  aspic  jelly,  salt  and  pepper,  boil  this  until  it  is 
reduced  to  half  the  quantity,  pass  through  a fine  hair  sieve ; colour 
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CHICKEN  CIGARS  {Entree) 

( Cigares  de  Poulel ). 


No.  339. 


Croquette  mixture  (No.  342)  I 3 ozs.  bread  crumbs 

1 egg; 


Prepare  croquette  mixture  and  when  cold  form  into  cigar 
shapes ; brush  with  egg,  roll  in  bread  crumbs,  fry  in  hot  fat,  drain, 
pile  in  a dish  and  serve  hot. 


Bone  the  chicken,  taking  care  not  to  break  the  outside  skin,  lay 
it  flat  on  a board,  the  skin  downwards,  season  with  salt,  lemon 
juice  and  white  pepper;  spread  over  the  top  the  sausages;  divide 
the  ham  into  strips  and  arrange  them  lengthwise,  roll  up  and  sew 
firmly ; tie  up  tightly  in  a cloth,  put  into  a saucepan  with  the  bones 
and  vegetables,  pour  round  the  stock,  boiling;  simmer  \%  hours; 
lift  out,  remove  all  the  fat  from  the  gravy  and  reduce  to  one-half 
by  fast  boiling,  add  the  glaze  and  seasoning.  Remove  the  cloth 
from  the  chicken,  also  the  stitches ; cut  in  rounds  about  a third  of 
an  inch  thick,  lay  these  round  a border  of  potato  (No.  450)  or 
a border  of  rice;  fill  the  centre  with  any  seasonable  vegetable, 
strain  round  the  gravy  and  serve.  A breast  of  veal  may  be  boned 
and  dressed  in  the  same  way. 


No.  340. 


\ 


CHICKEN  A LA  CLAREMONT  {Entree) 

( Poulet  a la  Claremont). 


1 chicken 

Pepper,  salt,  and  lemon  juice 
1 carrot 
il/z  pints  stock 
Y oz.  glaze 


Yz  lb.  sausages 
Yi  lb.  lean  ham  or  tongue 
Bunch  of  sweet  herbs 
1 stick  celery,  x onion 
A few  sprigs  of  parsley 
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No.  341. 


CHICKEN  A LA  CREME  (Entree) 


(Pallet  A la  Cihne). 


3 ozs.  minced  chicken  or  veal 
3 ozs.  ham 

3 or  4 minced  button  mushrooms 
A little  salt,  pepper,  and  cayenne 


% teaspoonful  parsley,  minced 
Green  salad 
y,  pint  cream 

y pint  good  aspic  jelly  (No.  589) 


Beat  up  the  cream  until  quite  stiff,  then  add  the  veal,  ham, 
mushrooms  and  seasoning,  also  the  parsley,  which  must  be  finely 


CHICKEN  \ LA  CREME. 

minced ; mix  lightly  and  fill  by  means  of  a forcing  bag  and  tube 
some  paper  soufflee  cases.  Then  put  into  another  forcing  bag  and 
fancy  tube  the  jelly,  finely  minced,  and  garnish  round  each. 
Sprinkle  with  minced  parsley,  lobster  coral  and  hard-boiled  yolk 
of  egg  rubbed  through  a wire  sieve. 


No.  342. 


CHICKEN  CROQUETTES  ( Entree ) 

(Croquettes  de  Poulet). 


4 ozs.  minced  cooked  chicken 
1 tablespoonful  minced  cooked  ham 
1 tablespoontul  minced  bottled 
mushrooms 
yx  pint  white  stock 


Salt  and  pepper 
Little  lemon  juice 
1 oz.  butter 
1 oz.  flour 

1 tablespoonful  cream 
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Melt  butter,  stir  in  flour,  add  stock  and  seasonings,  boil  up 
add  rest  of  ingredients  and  set  aside  to  cool.  When  cold  form 
into  balls  or  cork  shapes,  brush  over  with  beaten  egg,  roll  in 
bread  crumbs  and  fry  a nice  brown  in  smoking-hot  fat. 


CHICKEN  CROQUETTES. 


CHICKEN  <with  Croquettes  of  Rice 


No.  343- 


(. Poulel  aux  Croquettes  de  Riz). 


i chicken 
Yz  lb.  fat  bacon 
i onion 
i bay  leaf 
Pepper  and  sale 
i dozen  mushrooms 
i egg 
i carrot 


Y lb.  rice 

2 tabiespoonfuis  Parmesan  cheese 
Bunch  sweet  herbs 
Yz  oz.  glaze  or  ]A  tesapoonful 
Liebig  Extract  of  Meat 
i quart  of  stock 
Some  bread  crumbs  - ■ . 


Lard  the  breast  of  the  chicken  with  the  bacon  (s-^page  144), 
and  cover  it  with  a few  slices  of  thinly-cut  bacon;  slice  the  onion 
and  carrot  and  place  at  the  bottom  of  the  saucepan,  with  the  sweet 
herbs  and  bay  leaf;  lay  the  chicken  on  this  and  pour  round  \l/i 


pints  of  stock  or  water ; simmer  slowly  30  minutes ; lift  out  and 


put  into  a dripping  tin  with  a little  of  the  liquid;  put  in  the  oven 
for  15  minutes  to  brown,  basting  occasionally,  peel  the  mushrooms 
and  remove  the  stalks,  season  with  pepper  and  salt,  drop  them  into 


the  liquid  in  which  the  chicken  has  been  boiled;  simmer  10  minutes; 
remove  and  lay  round  the  dish.  Boil  the  liquid  until  reduced  to  three 


quarters  of  a pint,  remove  the  fat,  add  glaze ; season  and  pass  through 
a line  sieve  ; pour  part  round  the  chicken  and  the  remainder  serve 
in  a tureen.  While  the  fowl  is  boiling  prepare  the  croquettes  of 
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rice  as  follows  s— ' Wash  the  rice  and  boil  in  half  pint  of  stock  until 
tender  and  as  it  absorbs  the  stock  season  with  salt  and  pepper 
and  stir  in  the  cheese;  turn  out  on  to  a plate  until  cool  and  firm, 
then  form  into  pear  shapes;  brush  over  with  the  egg,  beaten, 
and  roll  in  bread  crumbs;  fry  a light  brown  in  smoking-hot  fat; 
drain  and  put  in  the  thin  end  of  each  about  l inch  of  the  stem  of 
parsley ; arrange  round  the  chicken  alternately  with  the  mushrooms. 
Or  the  rice  may  be  boiled  as  for  curry;  the  Parmesan  and  seasoning 
stirred  into  it,  and  laid  roughly  round  the  dish  with  the  mushrooms 
on  the  top. 

No.  344. 


CURRIED  CHICKEN,  DEAL,  OR  RABBIT  {Entree) 


(. Poulet , Veau,  ou  Lapin , an  Kan). 


1 chicken 

2 tablespoonfuls  cocoanut 

1 tablespoonful  lemon  juice 
1 onion 


y>  teaspoonful  sugar 
2 02s.  butter 

2 tablespoonfuls  curry  powder 
lA  pint  gravy  or  stock 
1 teaspoonful  salt 


Joint  the  chicken  neatly  and  fry  a light  brown  in  the  butter ; 
remove  from  the  pan  and  fry  the  onions,  sliced,  add  the  curry 
powder,  cocoanut,  sugar,  salt  and  gravy ; put  back  the  chicken  and 
.simmer  half-an-hour  (a  fowl  or  rabbit  will  take  an  hour  and  a half); 
add  the  lemon  juice  and  serve  with  a dish  of  rice  (No.  752). 


No.  345- 

DEVILLED  CHICKEN  ( Entree ) 


G Poulet  a la  Diable ). 


1 egg  I A little  salt 

A teaspoonful  mustard  • Some  cold  chicken 

l/2  do.  curry  powder  I 2 ozs.  butter 

2 tablespoonfuls  bread  crumbs 

Mix  the  eggs,  mustard,  salt  and  curry  together,  divide  the 
chicken  into  small  joints,  brush  over  each  piece  with  the  egg 
mixture,  cover  with  the  brown  crumbs,  place  in  a baking  tin  with 
the  butter,  bake  about  15  minutes;  dish  in  a ring  and  garnish  with 
parsley  or  cress. 


No.  346. 

FILLETS  OF  CHICKEN  ( nvith  Supreme  Sauce- 
Entree) 


( Filets  de  Poulet 

Breasts  of  2 chickens 
pint  stork 

1 small  bottle  of  preserved 
mushrooms 
1 small  onion 


, Sauce  Supreme). 

1 oz.  butter 

2 tablespoonfuls  cream 
Some  slices  of  cooked  ham 

tongue 

Salt  and  pepper 


or 
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Remove  the  breasts  from  2 fowls,  skin  and  divide  in  two, 
sprinkle  witli  lemon  juice,  put  into  a stewpan  with  the  stock  or 
water,  the  liquid  from  the  mushrooms,  and  the  onion-,  simmer 
slowly  1 hour.  Melt  the  butter,  add  the  flour,  when  smoothly 
mixed  add  the  gravy  from  the  fillets,  add  seasoning,  allow  this  to 
boil,  strain  into  another  pan,  add  the  mushrooms,  heat  up  and  add 
cream.  Dish  the  fillets  round  a dish,  coat  them  with  the  sauce, 
arrange  the  mushrooms  in  the  centre;  garnish  with  half  rounds  of 
cooked  ham  or  tongue  made  hot  in  clear  stock. 


JRICASSEE  OF  FOWL 

{Fricassee 

I fowl 
i eschalot 
Blade  of  mace 
A few  sprigs  of  parsley 
Sweet  herbs 
Vi  doz.  peppercorns 


No.  347- 

( Entree ) 

de  Poulef). 

Sait 

A dust  of  sugar 
1 bay  leaf 

1 pint  milk 

2 yolks  of  egg 

2 tablespoonfuls  cream 


Skin  and  joint  the  fowl,  blanch  it  by  dropping  into  boiling 
water  for  a minute,  lift  out  and  dip  each  piece  in  cold  water,  then 
put  into  a stewpan  with  the  trimmings,  eschalot,  mace,  parsley, 
sweet  herbs,  peppercorns,  salt,  bay  leaf,  milk  and  a pinch  of  sugar. 
Simmer  slowly  1 hour  or  until  tender.  Melt  the  butter  in  a small 
saucepan,  stir  in  the  flour;  now  add  the  gravy  strained  from  the 
fowl,  stir  all  the  time  and  boil  for  2 or  3 minutes.  Now  add  the 
yolks  and  cream  beaten  together,  but  do  not  allow  the  sauce  to  boil 
after  the  eggs  are  added  or  it  will  curdle.  Dish  the  fowl  and  strain 
over  the  sauce. 

No.  348. 


GALANTINE  OF  FOWL  OR  CHICKEN  ( Entree ) 

{Galantine  de  Poulet). 


I fowl 

A few  grains  cayenne 
Yi  teaspoonful  sweet  herbs 
A small  tongue  or  % lb.  ham,  lean 
Yz  doz.  truffles  or  pickled  walnuts 
Y teaspoonful  grated  lemon  rind 


1 quart  aspic  jelly 
Y>.  lb.  sausages 
Y lb.  bread  crumbs 

1 teaspoonful  salt 

V. 2 do.  pepper 

2 eggs 


Bone  the  fowl  as  directed  under  “Boning”  (page  141);  draw 
the  legs  and  wings  inside,  spread  flat  on  a board,  and  cover  with  a 
forcemeat  made  with  the  sausages,  bread  crumbs,  sweet  herbs,  salt, 


pepper,  cayenne  and  lemon  rind,  all  mixed  together  with  the 
eggs,  beaten.  Lay  on  the  top  of  the  forcemeat  the  tongue 
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or  ham  and  a row  of  truffles  or  walnuts,  roll  up  and  sew 
together,  taking  care  to  secure  the  ends;  roll  in  a linen  cloth 
and  bind  firmly  with  tape,  boil  2 hours  in  some  stock,  made 
as  follows Take  the  bones  and  trimmings  from  the  fowl, 
put  into  a pan  with  three  pints  of  cold  water,  half  teaspoonful 
peppercorns,  blade  of  mace,  sprig  of  parsley  and  one  onion ; boil 
one  hour,  then  put  in  the  fowl.  When  the  fowl  is  boiled  sufficiently, 
lift  out  and  put  between  2 plates  with  a weight  on  the  top. 
Allow  this  to  stand  until  cold,  then  remove  the  cloth  and  draw 


GALANTINE  OF  FOWL. 

out  the  stitches  carefully  ; put  into  a plain  mould,  large  enough  to 
take  the  fowl,  half  an  inch  of  good  aspic  jelly  (No.  5S9),  which  may 
be  made  from  the  stock  in  which  the  fowl  has  been  boiled.  When 
set,  lay  in  the  fowl  and  cover  with  more  jelly,  just  liquid,  but  not 
hot;  when  set,  dip  into  warm  water  and  turn  out  quickly;  decorate 
with  chopped  parsley,  aspic  jelly  (which  may  be  coloured),  hard- 
boiled  white  of  egg  cut  in  fancy  patterns,  and  three  silver  hatlet 
skewers  will  be  an  improvement.  Instead  of  dishing  the  fowl  in 
aspic,  it  may  be  covered  with  a brown  glaz.e  (No.  745)  and  garnished 
with  aspic.  (See  also  plate  No.  366). 


No.  349. 


GRILLED  CHICKEN 


{Poulet  gi  Me). 


i chicken 

1 egg 

2 oz.  butter 

2 tablespoonfuls  brown  crumbs 


x dessertspoonful  minced  parsley 
14  oz.  glaze 
2 tablespoonfuls  stock 
2 do.  sherry 


Divide  the  chicken  in  half,  remove  the  bones  from  the  legs 
and  wings,  cover  with  butter  and  grill  under  a gas  grill  1 5 minutes, 
basting  occasionally  with  the  butter ; then  brush  over  with  the 
egg,  sprinkle  with  the  crumbs,  brown  quickly  and  dish.  Put  the 
stock,  sherry,  glaze  and  seasoning  into  a pan  ; when  dissolved,  add 
parsley,  pour  round  the  chicken  and  serve. 


CHICKEN  A UITALIENNE  (Entrte). 

{Poulet  a V Italienne). 


No.  350. 


1 chicken 

Bunch  of  sweet  herbs 
1 oz.  flour 
1 oz.  butter 

3 ozs.  Naples  macaroni 
| pint  stock  or  water 


1 small  eschalot  or  onion 
1 blade  of  mace 
Yolks  of  2 eggs 
3 tablespoontuls  grated 
Parmesan  cheese 
Salt,  pepper,  and  cayenne 
2 ozs.  cooked  ham  or  tongue. 

Skin  and  joint  the  chicken  neatly,  put  it  into  a saucepan  with 
the  stock,  boiling,  the  eschalot,  mace  and  sweet  herbs,  and  simmer 
slowly  30  minutes  to  1 hour.  Meanwhile  wash  the  macaroni  and 


break  into  pieces  1 inch  long,  throw  it  into  a pint  of  boiling 
water  with  1 oz.  of  the  butter  and  boil  until  tender,  then  strain 


from  it  the  water  and  add  a little  pepper,  salt  and  cayenne  and  1 
tablespoonful  of  Parmesan  cheese.  Arrange  this  round  the  edge 
of  a dish  and  the  chicken  in  the  centre.  Melt  the  butter  in  a pan, 

1 

add  the  flour  and  stir  until  smooth,  then  add  the  liquid  from  the 
chicken,  pepper,  salt  and  cayenne,  boil  up,  stir  until  thick  and 
cook  3 minutes,  strain  to  the  yolks  of  2 eggs,  add  the.  remainder  of 
the  Parmesan  cheese  and  the  ham  or  tongue  cut  in  shreds ; put 
back  into  the  pan,  re-heat,  but  do  not  allow  it  to  boil,  pour  over 
the  chicken  and  macaroni.  The  dish  may  be  garnished  with  a 


very  little  parsley  if  liked. 


No.  351. 


CHICKEN  OR  FOWL  LEGS  A LA  RO  YALE  [Entree). 


(Cuisses  de  Poulet  a la  Royale). 


< legs  of  fowl 
j pint  good  brown  stock 
| oz.  glaze 
1 carrot 
1 stalk  celery 
Bunch  sweet  herbs 
Pepper,  salt 
i lb.  fat  bacon 


1 lb.  sausages 

2 tablespoonfuls  bread  crumbs 
i£  dozen  mushrooms 

1 small  onion 
Bunch  parsley 
1 eglS 

A liitle  grated  lemon  rind 


156  — 


Cut  the  legs  close  to  the  body  of  the  fowl,  leaving  on  a large 
piece  of  skin,  break  off  about  1 inch  of  the  drumstick  end  and 
remove  the  upper  bone  entirely;  mix  the  sausage  meat,  bread 
crumbs,  pepper,  salt,  dust  of  sweet  herbs  and  lemon  rind  together 
with  the  egg  beaten  ; with  this  stuff  the  legs,  inserting  l mush- 
room in  each,  sew  these  up,  making  them  look  as  plump  as  possible. 
Divide  the  bacon  into  lardoons  about  l inch  long  and  lard  each 
leg  neatly  on  top.  Cut  up  all  the  vegetables  and  lay  them  at  the 
bottom  of  a saucepan,  put  the  legs  on  the  top,  pour  round  the 
stock  and  simmer  slowly  three-quarters  to  l hour,  remove  into  a tin 
and  brown  quickly  under  a gas  grill  or  in  a quick  oven  ; strain  the 
gravy  into  another  pan,  remove  the  fat,  season,  add  mushrooms  and 
glaze  ; reheat.  Dish  the  legs,  pour  over  the  gravy  and  garnish  the 
dish  with  mushrooms. 


No.  352. 


MAYONNAISE  OF  CHICKEN  (Entree) 


(. Mayonnaise  de  Ponlet ). 


6 tablespoonfuls  minced  veal, 
chicken  or  game 
2 tablespoonfuls  minced  ham  or 
tongue 


1 tablespoonful  finely-cut  lettuce, 
celery,  or  any  salad 
1 small  tomato,  finely  cut 
A little  pepper,  salt  and  cayenne 


About  l4  pint  Mayonnaise  sauce  (No.  82). 


Put  all  the  ingredients  into  a basin,  with  half  the  sauce  and  mix 
together ; pile  this  in  the  centre  of  a dish  with  a nice  border  of 


salad, flavoured  with  a little  salt, sugar,  vinegar  and  salad  oil;  cover 
the  chicken  mixture  with  the  remainder  of  the  Mayonnaise,  and 
sprinkle  with  finely  minced  parsley  and  lobster  coral ; or  the  chicken 
mixture  may  be  divided  and  put  into  small  souffle  cases,  covered 
with  Mayonnaise  and  sprinkled  alternately  with  lobster  coral  and 
minced  parsley  and  dished  on  a lace  paper  or  on  a salad  border  to 
taste. 


No.  353- 


MINCED  CHICKEN  WITH  RICE  (Entree) 


{Hachis  de  Poulet  an  viz). 


Y lb.  cold  chicken 

1 oz.  minced  ham 

l/i  pint  good  chicken  stock 

2 tablespoonfuls  liquid  from  the 

mushrooms 


Salt,  pepper,  and  lemon  juice 
y2  doz.  minced  mushrooms 
1 oz.  flour 
1 oz.  butter 


Melt  the  butter,  stir  in  the  flour,  add  stock,  mushroom  liquid 
and  boil  3 minutes;  season;  add  chicken,  ham,  mushrooms 
and  heat  gently  through.  Dish  in  the  centre  of  a savory  rice  border 
(No.  753). 
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CHICKEN  WITH  MUSHROOMS 


C Poulet  ciux 

i chicken 

lA  pint  brown  stock 
Pepper  and  salt 
i small  onion 
Bunch  sweet  herbs 
'A  glass  sherry 


Champignons). 

i dozen  mushrooms 
XA  oz.  flour 
i oz.  butter 
Vx  lb.  fat  bacon 
i bay  leaf 


No  354. 


ROAST  CHICKEN,  WITH  MUSHROOMS. 

Truss  the  chicken  for  roasting,  cover  the  breast  with  the  bacon 
cut  in  thin  slices,  roast  40  minutes ; meanwhile  put  the  butter  into 
a saucepan  and  when  hot  brown  in  it  the  onion,  sliced;  draw  the 
o'nion  on  one  side  of  the  pan  and  brown  the  flour,  add  the  stock, 
sweet  herbs  and  mushrooms,  first  removing  the  stems,  and  season 
well  with  salt  and  pepper;  simmer  slowly  1 5 minutes,  then  add 
sherry;  dish  the  chicken,  pour  from  the  dripping  tin  all  the  fat 
and  add  any  gravy  to  the  sauce ; garnish  round  the  chicken  with 
the  mushrooms,  remove  all  the  fat  from  the  sauce,  strain  a little 
round  the  dish  and  the  remainder  serve  in  a tureen. 


PATTIES , ( Chicken  or  Veal— Entree) 


No  355. 


(. Petits  Pates  de  Poulet , on  de  Veau ). 


The  breast  of  1 chicken,  uncooked, 
or  as  much  veal 
1 oz.  flour 
lA  pint  stock 
Y pint  cream 
1 oz.  butter 


Y teaspoonful  salt 
A few  grains  cayenne 
Vx  teaspoonful  pepper 
Puff  pastry  (No.  623) 

About  Yx  lb.  of  flour  will  be  suffi 
cient  for  1 doz.  patties 


lA  teaspoonful  lemon  juice 
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Cut  the  chicken  in  small  pieces,  put  the  butter  into  a saucepan, 
and  when  quite  hot,  but  not  brown,  fry  in  it  the  chicken  3 or 
4 minutes,  taking  care  the  butter  does  not  become  brown,  then 
add  the  flour,  stock,  cream,  lemon  juice  and  seasoning;  simmer 
slowly  5 minutes.  Roll  the  pastry  out  a quarter  of  an  inch  thick, 
cut  in  rounds  about  3 inches  in  diameter,  dip  a small  cutter,  about 
l y,  inches  in  diameter,  into  hot  water  and  cut  half  way  through  the 
centres;  roll  out  a little  pastry  very  thin,  and  cut  in  rounds  with  a 
cutter  2 inches  in  diameter;  these  are  for  lids  for  the  patties;  brush 
over  the  top  of  each  with  a little  beaten  egg,  place  on  a baking 


CHICKEN  PATTIES. 

sheet  and  bake  10  to  15  minutes  in  a hot  oven ; the  lids  will  only 
require  about  5 or  6 minutes  to  bake.  The  patties  should  rise 
about  2 inches  high ; when  done,  take  a skewer  and  remove  the 
centres,  fill  with  the  patty  mixture,  place  a lid  on  the  top  of  each, 
and  serve.  If  there  is  time,  it  is  a good  plan  after  the  patties  are 
cut  to  allow  them  to  stand  half  an  hour  in  a cool  place  before 
baking  them.  Cooked  chicken  may  be  used  for  the  above,  it  must 
be  finely  minced  and  added  after  the  sauce  is  made,  and  only  allowed 
to  warm  through  after  the  chicken  is  added. 


— 159  — 


No.  356. 


RISSOLES  OF  CHICKEN  ( Entree ) 

(Rissoles  de  Poulel). 

Croquette  mixture  I 1 egg; 

Short  pastry  (No.  653)  | 3 ozs.  white  bread  crumbs 

Fat  for  frying 

Prepare  and  cool  the  croquette  mixture  as  directed  in  recipe 
(No.  342).  Roll  out  the  short  pastry  very  thinly,  cut  in  rounds  about 
3 inches  in  diameter,  put  about  a teaspoonful  of  the  mixture  on 
each,  wet  the  edges,  fold  over  and  seal  well.  Brush  over  with  the 
beaten  egg,  roll  in  the  crumbs,  fry  in  smoking-hot  fat  to  a nice 
golden  colour,  drain,  dish  in  a ring  or  heap  and  garnish  with  fresh 
or  fried  parsley  (No.  749). 

No.  357. 

ROAST  FOWL 

(Poulet  rSti). 

Veal  forcemeat  (No.  744).  or  Chestnut  forcemeat  (No.  742) 

If  the  bird  is  a chicken  leave  on  the  feet,  if  a fowl  chop  off  the 
feet,  leaving  part  of  the  legs  on;  truss;  stuff  the  breast  with  either 
of  the  forcemeats  and  cover  with  fat  bacon.  Place  on  a grid 
shelf,  set  in  a gas  oven  about  6 inches  above  the  burners  and  roast 
gently  three-quarters  to  hours,  according  to  size  of  bird.  About 
1 5 minutes  before  it  is  done  remove  the  bacon  and  allow  it  to  brown. 
Make  gravy  (No.  232)  dish  with  a little  poured  over  the  bird  and 
remainder  in  a tureen.  Sausages  and  bread  sauce  (No.  62)  may  be 
served  with  it. 


No.  358- 

CHICKEN  ('with  Tomato  Puree  —Entree) 


(Poulet  a la  Puree  de  Tomates'). 


1 chicken  « 

Bunch  of  sweet  herbs 
A blade  of  mace 
1 lb.  tomatoes 
1 ounce  flour 
Salt  and  pepper 


1 small  carrot 

1 onion 

2 or  3 cloves 
yi  pint  stock 
1 oz.  butter 


Skin  and  joint  the  chicken  neatly ; slice  the  carrot 


and  onion, 


put  them  at  the  bottom  of  a saucepan  with  the  sweet  herbs,  mace 
and  cloves ; lay  on  the  top  the  chicken  and  pour  round  the  stock 
boiling;  simmer  slowly  30  minutes  to  1 hour,  according  to  age  of 
bird.  Meanwhile  slice  the  tomatoes  and  fry  them  a few  minutes  in 


the  butter,  then  stir  in  flour  and  strain  the  stock  from  chicken  to 


tomatoes;  season,  boil  3 minutes  and  rub  through  a hair  sieve; 
reheat  and  pour  over  chicken  so  as  to  coat  it  thoroughly.  The 
dish  may  be  garnished  with  farced  tomatoes  (No.  462). 
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No.  359. 

GUINEA  FOWL 

(Pintades). 

Prepare,  cook  and  serve  as  for  pheasants  (No.  380) ; dish  on 
toasted  bread.  Bread  sauce  (No.  62)  may  be  served  with  them. 


No.  360. 

ROAST  GOOSE 

(Oie  rotie). 

1 medium-sized  goose  j 3 ozs.  bread  crumbs 

1V2  It'S,  onions  I 2 teaspoonfuls  salt 

1 dessertspoonful  mixed  sage  [ J4  teaspoonful  pepper 

1 tablespoonful  flour 

Pluck,  singe,  draw  and  wipe  the  goose  ; cut  off  the  neck  close 
to  the  body,  the  pinions  and  legs  at  the  first  joint ; run  a skewer 
through  the  pinions,  also  through  the  top  of  the  legs.  Prepare 
stuffing  as  follows: — Peel  the  onions  and  boil  half  an  hour,  then 
drain  and  chop  them,  add  sage,  bread  crumbs  and  seasoning;  mix 
well  and  stuff  the  body  of  the  bird  with  the  mixture,  then  tie  the 
ends  of  the  legs  together.  Cover  with  fat  and  roast  slowly,  allow- 
ing 12  minutes  to  each  pound  weight.  If  not  browning  sufficiently 
well,  dredge  over  with  flour  in  the  last  half  hour.  When  done, 
pour  away  the  fat  from  the  tin,  add  to  contents  of  tin  the  flour,  yz 
pint  good  stock  made  from  the  giblets,  salt  and  pepper;  boil  up, 
pour  a little  round  the  goose  and  serve  the  remainder  in  a tureen. 
Serve  with  apple  sauce  (No.  57). 


No.  361. 

COMPOTE  OF  ^PIGEONS  ( Entree, ) 


0 Compote  de  Pigeons ). 


4 pigeons 
1 bay  leaf 
small  onion 
1 glass  claret 
1 54  lbs.  mashed  potatoes 
1 egg 


54  pint  good  brown  stock 
1 5 4 ozs.  butter 
Bunch  of  sweet  herbs 
54  oz.  glaze 
Salt  and  pepper 
2 hard-boiled  yolks  of  eggs 


Pluck,  singe  and  bone  the  pigeons,  leaving  on  the  feet,  cut  the 
pigeons  in  half  lengthwise,  scald  and  skin  the  feet  and  season  the 
insides  of  the  birds  with  salt  and  pepper.  Draw  the  half  pigeons  into 
little  plump  shapes,  arranging  the  foot  in  the  centre;  butter 
thickly  a saucepan  and  lay  in  the  pigeons,  add  bay  leaf,  onion,  sweet 
herbs,  glaze,  stock  and  claret,  cover  with  buttered  paper  and  sim- 
mer half  an  hour.  Lift  out  the  pigeons  and  press  between  2 
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plates,  strain  gravy  and  when  cool  remove  all  the  fat.  Meanwhile 
prepare  the  casserole  as  follows  .--Put  the  potatoes  into  a basin 
with  half  an  ounce  of  melted  butter,  salt,  pepper  and  part  of  the 
egg,  mix  well ; then  form  a round  with  the  potatoes,  about  1 inch 
thick  and  8 inches  in  diameter,  and  a pillar  in  the  centre  3 inches 
high  ; work  this  with  the  hand  until  quite  firm  and  smooth,  brush 
over  with  the  remainder  of  the  egg  and  bake  a light  brown.  After 
removing  the  fat  from  the  gravy,  put  it  back  into  a saucepan  with 
the  pigeons,  allow  them  to  get  hot  through,  dish  the  casserole  in  a 
silver  dish  and  arrange  the  pigeons  all  round,  the  feet  uppermost, 
resting  against  the  pillar  of  potatoes,  strain  over  the  gravy,  then  put 
the  hard-boiled  yolks  into  a forcing  bag  with  a small  rose  tube 
(see  Advt.),  and  with  this  garnish  between  each  fillet.  Put  a silver 
hat  let  skewer  in  the  centre,  or  a bunch  of  heather,  red  berries,  or 
any  flower  in  season.  Serve  hot. 


<PIGEON  PIE 


{Pate  de  Pigeons ). 


No.  362. 


2 pigeons 
2 eggs,  hard  boiled 
Pepper  and  salt 
1 oz.  butter 


V2  lbs  beef  steak 
1 tablespoonful  flour 
Vi  pint  stock 

% lb  rough  puff  pastry  (No.  624) 


Draw,  singe  and  wipe  the  pigeons;  cut  each  into  4 pieces, 
leaving  a leg  or  wing  in  each  piece,  mix  the  flour,  salt  and  pepper 
together  on  a plate  and  roll  in  it  each  piece  of  pigeon,  then  put  in 
the  under  part  of  each  piece  of  pigeon  a small  piece  of  butter;  cut 
up  the  beef  in  strips  2 ]/z  inches  long  and  1 inch  wide,  roll  in  the 
seasoned  flour,  put  a small  piece  of  fat  in  the  centre  of  each,  and 
roll  up;  place  this  at  the  bottom  of  the  pie  dish,  then  lay  the  eggs 
on,  cut  in  slices,  then  the  pigeons,  and  2 tablespoonfuls  of  water; 
line  the  edges  of  pie  dish,  cover  and  decorate  with  rough  puff 
pastry  (No.  624);  brush  over  with  beaten  egg,  bake  H hours.  The 
oven  should  be  hot  at  first,  then  the  gas  turned  very  low.  When 
done,  add  half  a pint  of  very  good  seasoned  stock  and  decorate  the 
top  of  pie  with  the  feet  ot  the  pigeons,  which  should  be  scalded  and 
skinned  {see  plate  “ Veal  and  Ham  Pie,”  No.  326). 


No.  363. 

<ROAST  PIGEONS 

{Pigeons  rotis). 

Pluck,  singe,  draw  and  truss  the  pigeons,  leaving  on  the  feet, 
■which  must  be  scalded  and  skinned ; truss  by  passing  a thin  skewer 
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through  the  pinion,  the  top  part  of  the  leg,  through  the  body, 
catching  the  leg  and  pinion  on  the  opposite  side.  Cover  with  fat 
bacon  and  roast  30  minutes.  A few  minutes  before  they  are  done 
remove  the  bacon  and  baste  with  butter,  dust  with  flour  and 
brown  quickly.  Dish  with  a good  brown  gravy  round,  or  on 
buttered  toast  garnished  with  watercress,  and  the  gravy  in  a tureen. 
Bread  sauce  may  be  served  with  them. 


No.  3 64. 

STEWED  PIGEONS  (Entree) 


2 young  pigeons 
A pint  stock 
iA  ozs.  butter 


{Pigeons  sautes'). 

1 onion,  small 
Salt  and  pepper 
A oz.  flour 


Draw,  wipe  and  divide  each  pigeon  into  4 pieces;  make  the 
butter  hot,  fry  in  it  the  pieces  of  pigeon  very  quickly  till  brown, 
lift  out,  fry  the  onion  sliced,  add  the  flour,  stock  and  seasoning ; 
put  back  the  pigeons  and  simmer  slowly  1 hour.  Dish  and  strain 
gravy  over  and  round.  If  too  much  reduce  by  fast  boiling. 


BOILED  TURKEY  No-  3*5- 

(Dindon  Bouilli ).  4 

Truss  the  turkey  for  boiling,  as  directed  under  “ Trussing,” 
(page  138).  Put  into  boiling  water,  simmer  slowly  V4  hours 
or  more  according  to  size  of  bird.  Cover  with  good  white  sauce 
(No.  98)  made  from  the  water  in  which  the  turkey  has  been  boiled. 
Leave  white  or  garnish  with  parsley  or  hard-boiled  yolk  of  egg 
passed  through  a sieve.  Celery  sauce  (No.  65)  may  be  served  with 
this  dish. 


No.  366. 

GALANTINE  of  TURKEY 


{Galantine  de  Dindon). 


1 turkey 
1 fowl 

4 ozs.  bread  crumbs 
1 lb.  sausages 
3 eggs 

1 tablespoonful  minced  parsiey 


A teaspoonful  powdered  sweet  herbs 
Yz  grated  lemon  rind 
A few  pistachios,  2 or  3 truffles 
Brown  or  white  glaze  (Nos.  745  and  746) 
Aspic  jelly  (No.  589)  made  from  stock  in 
which  the  turkey  has  been  boiled 


Bone  the  turkey  and  the  fowl  ( see  “ Boning,”  page  141).  Put 
the  sausage  meat  into  a bowl  (if  sausages,  remove  the  skins), 
add  crumbs,  parsley,  herbs,  lemon  rind,  salt  and  pepper,  and  mix 
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with  as  much  of  the  egg  as  necessary.  Lay  the  turkey  on  a board, 
skin  side  down,  draw  the  legs  inside,  spread  over  a little  of  the 
forcemeat  here  and  there,  put  a pistachio,  also  a truffle  cut  up ; on 
this  lay  strips  of  lean  ham.  On  the  top  of  this  lay  the  boned 
fowl,  skin  down,  then  spread  on  this  the  remainder  of  the  force- 
meat, a few  more  pistachios  and  truffles  cut  up  and  strips  of  ham- 
roll  up  and  secure  by  needle  and  thread— tie  up  firmly  in  a cloth 
—make  a stock  with  the  bones  of  the  turkey  and  fowl,  as  for 
galantine  of  fowl  (No.  348),  and  boil  the  turkey  in  this  slowly 


GALANTINE  OF  TURKEY. 

for  about  2)4  hours  or  more,  according  to  size.  When  done 
lift  out  and  press  lightly  under  a board,  just  to  prevent  it  rolling 
about.  When  cold,  remove  the  cloth  and  coat  with  white  glaze 
(No.  746),  or  with  brown  glaze  (No.  745),  by  means  of  a brush — 
garnish  and  decorate  to  taste  with  aspic  jelly  (No.  589)  made  from 
the  stock.  If  a little  taste  is  displayed  this  should  be  made  to  look 
a very  handsome  dish. 


ROAST  TURKEY 


(Dindon  roti). 


Forcemeat  (No.  742) 

1 to  2 lbs.  sausages,  if  liked 
1 pint  stock,  made  from  giblets 


% lb.  fat  bacon 
% oz.  flour 
Salt  and  pepper 


No.  367. 


Pluck,  singe  and  wipe  the  turkey ; draw  the  sinews,  fold  over 
the  pinions,  pass  a skewer  through  them  and  the  body,  catching 


the  top  part  of  legs,  also  tie  the  bottom  part  of  legs ; fill  the 
loose  skin  of  the  breast  with  the  forcemeat,  skewer  down  and 
cover  with  fat  bacon  or  greased  paper.  Hang  in  the  gas  oven  ant 
roast  slowly,  allowing  10  or  12  minutes  to  the  pound.  About  half 
an  hour  before  it  is  done  remove  the  bacon  or  paper,  and  hang  over 
it  the  sausages.  When  done,  pour  from  the  tin  the  fat,  add  the  flour 
and  stock  from  giblets,  seasoning,  boil  up,  add  browning  if 
necessary,  and  strain.  Dish  the  bird,  garnish  with  the  sausages,  pour 
over  a .little  of  the  gravy  and  serve  the  remainder  in  a tureen. 
Bread  sauce  (No.  62)  may  be  served. 
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G A M E. 


No  368. 

BLACKCOCK  

( Cogs  dc  Bruy  ere.") 

These  birds  are  prepared,  cooked  and  served  as  grouse 
(No.  370). 


RAISED  GAME  PIE 

{Rite  froid  de  Gibier). 


No.  369. 


RAISED  GAME  PIE. 


1 quart  aspic  jelly 

2 partridges  or  four  pigeons 
l/i  lb.  veal 

V4  lb.  fresh  pork 


Vx  lb.  lean  ham 
2 hard-boiled  eggs 
8 button  mushrooms  or  truffles 
Pepper,  salt,  and  nutmeg 


FOR  PASTE. 

Yx  'b.  flour  I 3 ozs.  butter 

1 egg  | Yx  teaspoonful  salt 

Rub  the  butter  into  the  flour,  add  the  salt,  the  egg  and  enough 
water  to  mix  into  a stifflsh  paste ; roll  out  one-third  inch  thick ; 
butter  thoroughly  a No.  2 pie  mould,  and  carefully  line  it  with  the 
paste;  trim  the  edges  roughly.  Mince  the  veal  and  pork  and 
season 'well  with  salt,  pepper  and  a little  nutmeg;  put  a good 


layer  of  this  round  the  sides  and  bottom  of  the  mould ; bone  and 
divide  the  birds  into  four,  season  well  and  fill  the  centre  with  them, 
well  mixed  with  the  ham  cut  in  strips,  the  mushrooms  and  hard- 
boiled  eggs  cut  up.  Pile  this  as  high  as  possible  in  the  centre,  and 
cover  with  a layer  of  the  minded  veal  and  pork.  Roll  out  the 
remainder  of  the  paste  and  cover  the  top,  wetting  and  sealing  the 
edges  firmly.  Then  roll  out  again -the  trimmings  about  one-eighth 
inch  thick,  and  cut  out  a sufficient  number  of  leaves  to  cover  the 
top  thickly  ; make  a hole  in  the  centre,  form  a rose  with  the  paste 
and  insert  it.  Bake  the  pie  in  a moderate  oven  for  half  an  hour,  or 
until  a nice  fawn  colour;  then  let  it  remain  in  a slow  oven  i£ 
hours  longer.  It  will  require  about  2 hours  to  bake  it  through. 
Put  the  bones  from  the  birds  into  a saucepan  with  l pint  of 
cold  water,  a little  salt  and  pepper,  and  simmer  slowly  li  hours; 
strain  the  liquid,  remove  the  fat,  add  half  a pint  of  aspic  jelly,  and 
boil  until  reduced  to  one  half.  Allow  this  to  get  cold  and 
firm.  When  the  pie  is  quite  cold  remove  the  mould  and  the  rose 
at  the  top;  when  the  gravy  is  cold  and  just  setting,  pour  it  into  the 
pie  so  as  to  fill  it,  as  the  meat  will  shrink ; replace  the  rose  and 
dish  the  pie,  garnish  it  prettily  with  chopped  aspic  jelly,  cut 
leaves,  minced  parsley,  lobster  coral  and  hard-boiled  yolk  of  egg 
passed  through  a sieve.  The  top  of  the  pie  may  be  brushed  over 
with  a little  cold  but  liquid  jelly,  then  ornamented  with  a little 
jelly  put  into  a forcing  bag  with  a rose  pipe.  This  pie  may  also  be 
made  with  veal  or  pork. 


BRAIZED  GROUSE 


(i Coqs  de  Bruy  ere  braises). 


No.  370. 


1 oz.  butter  | 2 grouse 

% oz.  flour  I y*  pint  stock 

Pluck,  singe  and  wash  out  the  grouse  with  a little  soda  water, 
dry  well,  truss  and  tie  over  the  breast  some  fat  bacon.  Lay  in  a 
saucepan  a slice  of  fat  bacon,  place  the  birds  on  this,  pour  round 
half  a pint  or  more  good  stock  according  to  the  number  of  birds. 
Simmer  slowly  until  tender,  about  t hour.  Lift  out  and  put  in  a 
hot  oven  just  to  crisp  them,  skim  the  fat  from  gravy,  add  flour 
mixed  with  a piece  of  butter  just  to  thicken  it  very  slightly,  boil  up, 
cook  3 minutes,  strain  a little  over  the  birds  and  serve  the 
remainder  in  a tureen  ; garnish  the  dish  with  cress.  A little  port 
wine  may  be  added  to  gravy  if  liked. 
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No  371. 


ROAST  GROUSE 


( Coqs  de  Bruy  (ire  rdtis). 


V oz.  flour 

Salt,  pepper,  cayenne 

1 glass  port 


Vi  pint  good  stock 
2 grouse 

A few  drops  lemon  juice 


Pluck  and  singe  the  grouse,  allow  them  to  hang  several  days; 
take  off  the  heads,  wipe  without  washing  and  truss,  put  in  each  a 
piece  of  butter,  roast  30  to  40  minutes,  basting  well  with  butter. 
Meanwhile  stew  the  livers  in  a little  good  stock  until  quite  tender, 
spread  the  liver  on  toast,  dish  the  birds  on  this  and  garnish  with 
cress.  Mix  the  flour  with  the  butter,  drop  into  the  gravy,  boil  up, 
add  seasoning  and  wine,  serve  in  a tureen ; also  serve  bread  sauce, 
(No.  62). 


ScALMIS  OF  GROUSE  (Entree) 


No.  372. 


[Salmis  de  Coqs  de  Bruyh'e). 


2 freshly  roasted  grouse  or  the  remains 
of  cold  grouse 
1 small  carrot 

1 oz.  butter 

Vi  glass  sherry 
% small  bottle  of  mushrooms 
Salt,  pepper 

2 truffles  if  at  hand 


4 tablespoonfuls  of  liquid  from  mush- 
rooms 

1 Small  onion 
Bunch  sweet  herbs 
Juice  of  l/z  lemon 
V2  oz.  flour 
V2  pint  good  stock. 


Cut  up  the  carrot  and  onion,  fry  in  the  butter,  add  the  flour, 
then  the  stock.  Boil  up  and  add  all  the  remaining  ingredients 
except  the  mushrooms  and  truffles,  put  in  the  birds  jointed,  simmer 
slowly  20  minutes.  Lift  out  the  joints  of  birds  into  another 
saucepan,  strain  over  the  gravy,  add  mushrooms  and  truffles  minced, 
reheat  and  serve ; garnish  with  fried  crofltons. 


JUGGED  HARE 

( Civet 

1 hare 

1 lb.  steak 

Rind  of  one  lemon 
Vi  doz.  small  onions 

2 blades  mace 
Salt  and  pepper 

x glass  port  wine 


No.  373. 


de  Lievre). 

V teaspoonful  peppercorns 
A few  cloves 
2 bay  leaves 

A few  sprigs  parsley  and  thyme 
1 teaspoonful  mushroom  ketchup 
Vi  pint  water 
Forcemeat  balls  (No.  54) 


Skin,  draw  and  joint  the  hare,  divide  joints  into  halves ; cut  up 
the  steak  into  pieces  and  place  the  fattest  of  these  at  the  bottom  of 
a jar,  then  lay  in  alternately  the  pieces  of  hare  and  the  rest  of  the 


steak,  sprinkling  each  layer  with  salt  and  pepper ; add  the  onions 
whole,  the  lemon  rind,  mace,  peppercorns,  cloves,  bay-leaves,  parsley, 
thyme,  ketchup  and  water.  Cover  the  jar  well,  put  in  the  oven 
and  cook  until  it  comes  to  the  boil,  then  turn  down  the  gas  and 
cook  very  slowly  for  about  2 hours,  or  until  the  meat  is  quite 
tender.  Dish  the  pieces  of  hare  and  steak  and  garnish  with  force- 
meat balls  (No.  54),  strain  the  gravy,  thicken  it  with  a little  flour 
add  the  wine  and  serve  in  a tureen. 

Note. — The  onions  may  be  served  on  the  dish,  if  liked. 


ROAST  HARE 


( Libore  rdti). 


1 hare 

4 tablespoonfuls  bread  crumbs 

2 tablespoonfute  minced  suet 
2 tablespoonfuls  minced  ham 
J4  teaspoonful  sweet  herbs 

t teaspoonful  minced  parsley 


No.  374 


Rind  of  J4  lemon,  gTated 

1 small  teaspoonful  salt 
Vi  do.  pepper 

A dust  of  cayenne 

2 or  3 mushrooms  minced,  if  liked 
2 small  eggs 


The  hare  should  hang  for  3 or  4 days,  it  should  then  be 
skinned  and  drawn ; take  care  to  remove  all  the  blood  and  wipe 
thoroughly.  Scald  the  liver,  then  mince  and  add  to  above  ingre- 
dients, mix  the  whole  with  the  2 eggs  beaten,  lay  inside  the  hare, 
and  sew  up;  wrap  pieces  of  buttered  paper  round  the  ears  so  as  to 
prevent  them  from  burning,  skewer  back  the  head  and  the  legs, 
tie  some  thin  strips  of  fat  bacon  over  the  back  of  the  hare,  and 
roast  l to  hours;  about  a quarter  of  an  hour  before  it  is 
finished  remove  the  bacon  and  dredge  the  hare  with  flour,  baste 
well  with  butter,  and  brown  nicely,  remove  skewers,  and  dish ; 
make  a good  brown  gravy  by  pouring  from  the  tin  all  the  fat,  then 
put  in  l teaspoonful  of  flour,  half  a pint  of  good  stock  and  a little 
pepper  and  salt ; serve  a little  round  the  dish  with  little  heaps  of 
red  currant  jelly;  serve  remainder  of  gravy  in  tureen  ; also  a dish 
of  red  currant  jelly  should  be  served  with  it. 


No.  375« 

ROAST  LEVERET 

(Levraut  roti). 

Prepare  and  stuff  as  hare  (No.  374),  lard  over  the  back,  roast 
for  1 hour ; then  dredge  with  flour  and  baste  with  butter ; make 
.gravy  and  serve  as  hare. 
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ROAST  ORTOLANS 


No.  376. 


( Ortolans  rdlis). 


'A  pint  good  stock 
A little  orange  rind 
Juice  of  J4  orange 


Glass  of  port  wine 
Salt  and  pepper 
2 bay  leaves 


Pluck,  and  singe  the  ortolans,  make  a hole  in  the  sides,  remove 
the  crop  and  gizzard,  truss  with  the  head  in  the  holes,  cover  with 
a vine  leaf  and  roast  about  12  minutes,  basting  well  with  butter, and 
place  some  pieces  of  toast  underneath.  Dish  each  bird  on  toast, 
and  garnish  with  cress ; simmer  the  rest  of  ingredients  together  for 
1 5 minutes,  strain  and  serve  in  a sauce  boat. 


No.  377- 

PARTRIDGE  A LA  RAVIGOTE 

( Perdrix  d la  Ravigote). 

Pluck,  singe,  draw,  truss  and  lard  the  partridges,  cover  with 
fat  bacon,  roast  35  minutes,  remove  bacon,  cover  with  butter,  and 
crisp.  Dish  with  ravigote  sauce  (No.  91)  poured  over,  also  some 
in  a tureen. 


ROAST  PARTRIDGES 

(. Perdrix  rdties). 


No.  378. 


y2  pint  stock 
A brace  of  partridges 
1 lemon 


y2  oz.  butter 
y2  oz.  arrowroot 
Fried  bread  crumbs 


Pluck,  singe,  wipe  inside  and  out,  truss  with  the  legs  crossed 
underneath,  cover  with  fat  bacon ; roast  about  30  minutes.  About 
5 minutes  before  they  are  done  remove  the  bacon,  dust  with  a little 
salt  and  flour,  and  brown.  Stew  the  livers  meanwhile  in  a little 
good  stock  with  a small  piece  of  ham  and  hall  an  ounce  of  butter , 
add  to  this  the  drip  from  the  birds,  thicken  with  a little  arrowroot, 
strain,  and  serve  in  a tureen ; also  a little  over  the  birds.  Garnish  the 
dish  with  fried  bread  crumbs,  or  serve  separately.  The  dish  may 
be  garnished  with  cut  lemon. 
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No.  379. 


SALMIS  OF  CARTRIDGE  [Entree) 

( Salmis  de  Perdrix). 
Prepare  as  salmis  of  grouse  (No.  372). 


ROAST  ^PHEASANT 


No.  380. 


(. Faisan  rod). 


1 oz.  butter 
i oz.  flour 


A pint  good  stock 
Salt  and  pepper 
Bread  sauce  (No.  62). 


Cut  off  the  head  and  neck,  leaving  on  the  feathers,  set  aside  for 
decoration  when  the  bird  is  cooked,  also  the  tail  feathers  should  bp 
preserved.  Pluck,  singe,  draw  and  truss  the  bird,  leaving  on  the  feet. 
Cover  the  breast  with  fat  bacon ; the  breast 


larded  beforehand  or  left  plain.  Put  a good  </ 


ROAST  PHEASANT,  GARNISHED  WITH  WATERCRESS. 

neck  are  used  for  decoration,  put  a wire  through  them  and  arrange 
them  as  naturally  as  possible.  Serve  with  fried  bread  crumbs.  To 
make  the  gravy,  stew  the  liver  of  the  bird  in  rich  stock,  strain,  add 
seasoning  and  the  butter  and  flour  worked  together,  boil  up  and 
cook  3 minutes.  The  dish  may  be  garnished  with  cress. 


No.  381. 

ROcAST  PHEcAScANT  WITH  MUSHROOMS 


( Faisan  roti  aux 

1 pheasant 

1 doz.  large  mushrooms 
1 small  onion 
A little  made  mustard 
14  oz.  flour 


Champignons). 

3 oz.  butter 
Salt,  cayenne 
Pinch  of  sugar 
Y,  pint  stock 
Fat  bacon 


Pluck,  singe,  draw  and  lard  the  bird;  chop  roughly  the  mush- 
rooms, mix  with  2 ozs.  of  butter,  season  with  salt  and  cayenne, 
stufl  the  pheasant  with  this,  truss,  cover  with  thickly  buttered 
paper  and  roast  about  40  minutes,  remove  the  paper  and  brown 
the  pheasant ; serve  with  bread  sauce  (No.  62)  and  gravy  made 
as  follows: — Make  the  butter  hot  and  fry  in  it  the  onion,  minced, 
until  quite  brown,  add  flour  and  brown,  add  the  liver  of  pheasant 
chopped,  salt,  sugar,  mustard  and  stock,  boil  up,  simmer  30 
minutes,  strain  and  add  drip  from  pheasant.  Serve  in  tureen. 


No.  382. 

ScALMIS  OF  PHEcAScANT  {Entree) 

[Salmis  de  Faisan ). 

Prepare  as  salmis  of  grouse  (No.  372). 


No  383. 

ROcAST  CLOVERS  ~ 

[Pluviers  rdtis). 

Pluck,  singe,  wipe,  and  draw  the  plovers,  cover  with  fat 
bacon,  roast  about  20  minutes  to  half  an  hour ; a few  minutes 
before  they  are  done  take  off  the  bacon,  dust  them  with  flour,  baste 
with  butter,  and  allow  them  to  brown.  Pieces  of  toast  should  be 
placed  under  the  birds  to  catch  the  drip.  Dish  the  birds  on  the 
toast,  garnish  the  dish  with  cress  and  cut  lemon.  Make  a gravy 
with  half  a pint  good  stock  slightly  thickened  with  half  an  ounce 
flour  worked  into  1 oz.  butter.  Serve  in  a tureen.  White  sauce 
is  sometimes  served  with  these  birds. 


No.  384 

PTARMIGAN 

( Parmigans ). 

These  are  a kind  of  grouse.  Some  varieties  have  brown  plumage 
in  summer  which  turns  white  in  winter.  They  may  be  cooked  as 
grouse  ( sec  recipes  Nos.  370-3/2). 
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ROAST  QUAILS 


No.  385. 


{Cailles  roties). 

Pluck,  singe,  draw  and  cut  off  legs,  truss,  cover  breast  with 
a bay  leaf,  and  over  this  place  a thin  slice  of  fat  bacon.  Thread 
several  on  a skewer,  roast  about  12  minutes.  When  done  remove 
bacon  and  bay  leaf  and  serve  eacn  bird  on  a small  slice 
of  buttered  toast,  on  which  the  bay  leaves  have  been  laid; 
garnish  with  cress.  Make  a gravy  with  the  livers  chopped 
and  stewed  in  a little  good  stock.  Strain  and  thicken  slightly  with 
1 oz.  butter  and  half  ounce  flour  worked  together.  Fried  bread 
crumbs  may  be  served  with  these. 


No.  386. 

BOILED  RABBIT 

( Lapin  bouilli ). 

Skin,  draw  and  wipe  the  rabbit,  skewer  back  the  head,  and  the 
legs  along  the  side;  put  into  a pan  of  boiling  water,  let  it  boil  5 
minutes,  then  turn  the  gas  low,  and  simmer  slowly  1 % hours,  serve 
with  a good  white  sauce  (No.  98)  poured  over,  made  with  the 
liquid  in  which  the  rabbit  has  been  boiled ; or  it  may  be  served 
with  onion  or  parsley  sauce. 


CURRIED  RABBIT  ( Entree. ) 

{Lapin  an  Kari). 
See  curried  chicken  (No.  344). 


No.  387. 


RABBIT  PIE 


{Pate  de  Lapin). 


1 large  rabbit  or  2 small  ones 
Vz  lb.  ham  or  bacon 
1 tablespoonful  flour 


No.  388. 


Salt  and  pepper 

Vz  lb.  rough  puff  pastry  (No.  624) 


Cut  the  rabbit  into  joints ; put  the  flour,  salt  and  pepper  on  a 
plate,  roll  in  this  the  rabbit,  cut  the  ham  into  slices,  arrange 
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alternately  layers  of  rabbit  and  ham  in  the  dish;  add  2 *ible- 
spoonfuls  of  water,  line  the  edges  of  the  dish,  cover  with  rough 
pull  pastry,  make  several  holes  in  the  top  and  brush  over  with  a 
little  beaten  egg ; bake  1 1<'  hours.  The  pie  should  be  put  into  a hot 
oven  and  the  gas  left  about  three-quarters  full  on  for  about  15 
minutes  or  until  the  pastry  has  risen,  then  the  gas  should  be 


RABBIT  PIE, 


turned  very  low  and  the  pie  cooked  very  slowly  for  the  remainder 
of  the  time.  When  done  pour  into  the  pie  half  a pint  good 
seasoned  stock.  If  the  pie  is  to  be  served  cold,  a little  gelatine 
may  be  dissolved  in  the  stock. 


No.  389. 

ROAST  (RABBIT 

{Lapin  idti). 

Wipe  the  rabbit  and.  season  inside  with  a little  pepper,  salt, 
and  powdered  clove;  prepare  forcement  as  for  hare  (No.  374); 
skewer  the  head  back  and  the  legs  on  each  side ; cover  with 
buttered  paper ; roast  an  hour  ; about  a quarter  of  an  hour  before 
it  is  finished  remove  the  paper ; dredge  with  flour  and  brown. 
It  may  be  served  with  currant  jelly,  like  the  hare,  and  a nice 
brown  gravy. 
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No.  390. 


STEWED  RABBIT  (Brown) 


(Lapin  saute). 


t rabbit 

Sprig  of  parsley 
A bunch  of  sweet  herbs 

1 pint  water 

2 cloves 


3 ozs.  fat  bacon 
1 oz.  flour 
1 onion 

teaspoonful  salt 
lA  do.  pepper 


Cut  the  bacon  into  squares,  fry  a nice  brown;  remove  the 
squares  of  bacon  from  the  pan,  leaving  in  the  fat ; joint  the  rabbit 
neatly,  and  fry  quickly  in  the  fat ; remove  the  rabbit  and  fry  the 
onion  (sliced)  a light  brown ; add  the  flour ; now  add  gradually 
the  water  and  stir  quite  smooth ; when  boiling,  add  the  rabbit,, 
bacon  and  remaining  ingredients ; simmer  slowly  1 to  1 % hours ; 
dish  neatly  and  strain  over  the  gravy,  to  which  a little  browning 
may  be  added. 


No.  391. 


STEWED  RABBIT  ( White) 


(Lapin  a t'etuvee). 


1 rabbit 
3 ozs.  bacon 
3 cloves 
1 large  onion 


Bunch  of  sweet  herbs 

Pepper 

Salt 

1 oz.  flour 


Skin,  wipe  and  joint  the  rabbit,  put  it  into  a jar,  add  the  bacon 
cut  up  in  pieces,  cloves,  onion,  sweet  herbs,  pepper  and  water, 
cover  tightly  and  place  in  a moderately  heated  oven,  when  it 
reaches  boiling  point  turn  down  the  gas  very  low  and  simmer 
slowly  li  hours,  when  tender  add  salt  and  flour  moistened  with  a 
little  water  ; reheat  and  serve. 


No.  392. 

RPOK  TIE 


(Pate  de  Grolles). 


lbs.  puff  pastry  (No.  623) 
% lb.  steak 
Butter 


4 rooks 
Salt,  pepper 
Milk 

pint  stock 


Skin  and  draw  the  rooks  carefully,  so  as  not  to  break  the  gall 
bladder,  cut  out  the  backbone,  divide  the  birds  into  pieces  and 
soak  2 hours  in  milk,  dry,  season  with  salt  and  pepper  and  put  a 
small  lump  of  butter  in  each  piece.  Arrange  the  steak  seasoned 
and  cut  up  at  the  bottom  of  the  dish,  then  the  rooks,  and  cover  with 
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a flour  and  water  paste ; cook  gently  2 hours.  When  quite  cold 
remove  this  coarse  paste,  cover  and  decorate  with  the  puff  paste. 
Bake  in  a quick  oven  three-quarters  of  an  hour;  add  some  good 
stock  and  serve. 


No.  393. 

SNIPE  

( BScassines ). 

These  birds  may  be  feathered  and  trussed,  roasted  and  served 
as  woodcock  (No.  398),  allowing  about  half  the  time  for  roasting. 


No.  394. 


ROAST  TEAL 


1 oz.  butter 
V4  pint  port 
Dust  of  nutmeg 


{Sarcelles  rdlies). 


54  oz.  flour 
% pint  stock 
1 eschalot 
Salt  and  pepper 


Pluck,  draw,  singe,  wash  and  wipe  well  the  birds ; truss  and 
roast  about  20  minutes,  basting  well  with  butter,  just  before  they 
are  done  dust  with  flour  and  brown.  Dish  and  garnish  with  cress 
and  cut  lemon.  Serve  with  gravy  made  as  follows: — Heat  the 
butter,  fry  eschalot  minced,  add  flour  and  brown,  add  the  remaining 
ingredients  and  the  drip  from  birds,  boil  2 or  3 minutes,  strain  and 
serve  in  tureen. 


No.  395. 

VENISON  — 

( Venaison.) 

Vx  lb.  butter  I J4  pint  stock 

Teacup  of  red  currant  jelly 

For  paste,  2 lbs.  of  flour,  and  enough  cold  water. 

Venison  should  be  hung  some  time,  but  it  should  not  be  stale. 
In  selecting  it,  the  veins  in  the  neck  should  be  bluish  not  yellow. 
The  leg  is  usually  covered  before  roasting  with  a thickish  paste  made 
with  the  flour  and  water.  The  saddle  should  have  the  ribs  cut  short 
and  be  covered  thickly  with  buttered  paper.  Allow  1 5 minutes  to  the 
pound,  and  20  minutes  before  it  is  done,  remove  paste  or  paper, 
and  baste  with  the  stock,  butter  and  jelly  mixed  together.  Dish 
with  fried  bread  crumbs  strewed  over.  Slightly  thicken  the 
cooking  liquor  with  arrowroot  or  flour,  and  serve  in  a sauce-boat. 
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Sometimes  a little  wine  is  added,  and  red  currant  jelly  may  be  handed 
round.  Venison  chops,  steaks,  &c.,  may  be  soaked  in  oil  24  hours, 
grilled  and  served  with  sauce  piquant  (No.  90),  or  with  a sauce  of 
2 tablespoonfuls  of  port  wine,  2 of  red  currant  jelly,  and  an  ounce 
of  butter  mixed,  heated  and  poured  over. 


No.  396. 

ROAST  WIDGEON  “ 

{Canard  Siffleur  rdti). 

Pluck,  singe,  cut  off  heads,  draw  and  wipe  the  birds.  Rub 
thickly  with  butter,  dust  with  flour,  roast  20  to  30  minutes,  dust 
with  salt  and  pepper.  Serve  with  the  gravy  that  has  run  from  them 
and  red  currant  jelly  or  orange  gravy  as  for  roast  ortolans 
(No.  376). 


No.  397. 

WILD  DUCK 

(1 Canard  Sauvage). 

Pluck,  singe,  draw  and  truss  the  bird,  roast  20  to  30  minutes 
basting  well  with  butter,  and  just  before  it  is  done  dredge  with  flour. 
Add  to  the  drip  a quarter  pint  of  good  stock,  salt,  pepper,  juice 
of  half  a lemon,  boil  up  and  serve  in  a tureen.  Port  wine  may 
also  be  added  to  gravy. 


No.  398. 

ROAST  WOODCOCK 

( Bccasses  i dties). 

Pluck  the  birds  but  do  not  draw  them,  truss  them  by  pressing 
the  legs  close  to  the  body,  and  pass  the  beak  through  to  hold  them 
in  place ; cover  with  fat  bacon,  and  roast  20  minutes.  Pieces  of 
toast  should  be  placed  under  the  birds  whilst  roasting  to  catch  the 
trail.  Just  before  dishing  remove  bacon,  spread  over  butter  and 
allow  to  brown.  Dish  1 bird  on  each  slice  of  toast  with  the 
dripping  spread  evenly  over.  Garnish  with  cress  and  serve  at  once. 
A slightly  thickened  beef  gravy  may  be  served  in  a tureen  with 
them. 
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COLD  M EAT  DISHES 


DESPITE  its  unattractive  nature,  Cold  Meat  Cookery  must 
always  occupy  an  important  place  in  domestic  manage- 
ment. It  should  always  be  borne  in  mind  that  the  fact  of  the 
meat  having  been  already  cooked  is  no  excuse  for  carelessness 
or  lack  of  taste  and  discrimination  in  preparing  these  dishes; 
very  tasty  and  pleasing  results  may  be  obtained  with  the  exercise 
of  the  same  judgment  which  is  applied  to  other  classes  of  cookery. 
To  retain  the  flavour  and  tenderness  of  the  meat  it  is  necessary 
that  it  be  reheated  only,  and  not  recooked.  The  method  most 
commonly  followed  is  to  make  a rich  gravy  or  sauce  to  which 
the  meat  is  added  last  of  all,  and  warmed  through.  Special 
attention  should  always  be  given  to  the  garnishing,  in  order 
to  render  the  dish  as  attractive  as  possible. 
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COLD  MEAT  DISHES. 


9 


BEEF  CAKES 


No.  399- 


( Gateaux  de  Bce.ii/). 


]A  lb.  minced  beef 
i teaspoonful  minced  parsley 
i teaspoonful  salt 
% teaspoonful  pepper 


Some  frying  fat 


Yi  oz.  butter 

y2  lb.  cold  boiled  potatoes 
i egg 

i lb.  bread  crumbs 


BEEF  CAKES. 

Rub  the  potatoes  through  a wire  sieve  with  a wooden  spoon, 
add  to  them  the  meat,  pepper,  salt,  half  the  egg  and  the  half  oz.  of 
butter  melted  ; mix  thoroughly;  form  into  round  cakes  half  an  inch 
thick ; brush  over  with  the  remainder  of  the  egg,  roll  in  bread 
crumbs ; put  in  a frying  basket  and  fry  in  a bath  of  smoking-hot 
fat;  drain,  and  dish  in  a ring  on  a serviette  or  lace  paper  with  a 
good  bunch  of  parsley  in  the  centre. 
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No.  400 


COLD  MEAT  ( in  batter) 

( Beignets  de  Vicinde  froide). 

Make  a batter  of  X lb.  flour,  y2  pint  milk,  1 egg,  seasoning; 
cut  neat  pieces  of  meat  or  fowl,  season,  dip  in  batter,  drop  in  hot 
fat  and  fry  a light  brown,  garnish  with  fried  parsley. 


No.  401. 

COTTAGE  PIE 

{PAte  a.  la  Paysanne). 

Some  cold  minced  meat  I A little  gravy 

Some  cold  potatoes  I Pepper,  salt 

A little  dripping 

Rub  the  potatoes  through  a wire  sieve  with  a wooden  spoon ; 
grease  a pie  dish,  put  in  it  alternate  layers  of  potatoes  and  meat ; 
add  a little  pepper,  salt  and  gravy  to  each  layer ; continue  this 
until  the  dish  is  full,  having  a good  layer  of  potatoes  at  top ; mark 
the  top  with  a fork  and  put  on  a few  morsels  of  dripping  or 
butter.  Bake  a nice  brown  and  serve  hot. 


No.  402. 


CROQUETTES  OF  BEEF  OR  MUTTON 


( Croquettes  de  Bozuj \ ou  de  Moutou). 


% lb.  cold  minced  meat 
i oz.  butter 
1 oz.  flour 

3 ozs.  bread  crumbs 
1 egg 

1 teaspoonful 


Some  fat  for  frying 
1 teaspoonful  mushroom  ketchup 
V\  teaspoonful  pepper 
teaspoonful  salt 
Y pint  stock  or  gravy 
minced  parsley 


Melt  the  butter  in  a pan,  add  the  flour,  and  when  mixed  stir  in 
the  stock  ; beat  until  quite  smooth,  and  boil  3 or  4 minutes ; add 
the  ketchup,  pepper,  salt,  parsley  and  minced  meat;  mix  thoroughly; 
set  aside  until  the  mixture  is  cool  and  set ; form  into  balls  a 
little  larger  than  a walnut,  or  into  corkshapes;  beat  the  egg  slightly 
on  a plate,  brush  over  each  of  the  balls  with  the  egg,  then  roll  them 
in  finely  made  bread  crumbs ; put  in  a frying  basket  and  fry  a 
light  brown  in  smoking-hot  fat ; drain  on  soft  paper,  dish  in  a 
heap  on  a folded  serviette  or  lace  paper;  garnish  with  fresh  or 
fried  parsley  (No.  749).  Mashed  potatoes  or  breadcrumbs  may 
be  added  to  increase  the  quantity. 
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No.  403. 


COLD  MEAT  CUTLETS 

(Cole kites  de  Viande  froide). 


FORMING  CUTLETS. 


6 ozs.  cold  minced  meat,  mutton  or 
beef 

6 ozs.  bread  crumbs 
Vj  pint  stock  or  gravy 
1 teaspoonful  salt 


A very  little  pepper 
1 tablespoonful  mushroom  ketchup 
Some  frying  fat 
ozs  butter 
1 J4  ozs.  flour 


COLD  MEAT  CUTLETS. 
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Melt  the  butter  in  a saucepan,  stir  in  the  flour,  then  add  stock, 
salt,  pepper  and  ketchup ; boil  3 or  4 minutes,  then  add  the  minced 
meat  and  3 ozs.  of  bread  crumbs ; mix  thoroughly,  spread  on  the 
centre  of  a large  dinner  plate  and  set  aside  until  cool,  then  divide 
the  mixture  into  12  equal  parts,  form  as  near  the  shape  of  a mutton 
cutlet  as  possible;  put  in  the  thin  end  of  each  about  an  inch  of 
piped  macaroni ; beat  the  egg  slightly  and  with  it  brush  over  each 
cutlet,  then  roll  them  in  the  remainder  of  the  bread  crumbs  ; put  in 
a frying  basket  and  fry  a light  brown  in  smoking-hot  fat ; drain  on 
soft  paper ; arrange  neatly  in  a ring  on  a folded  serviette  or  lace 
paper  ; in  the  centre  place  a good  bunch  of  parsley. 


No.  404. 

BEEF  AU  GRATIN 


( Bceuf  au  Gratin). 


Some  slices  of  cold  beef 
2 onions 

2 or  3 mushrooms 
Salt  and  pepper 


1 oz.  butter 

a tablespoonfuls  stock 

2 tablespoonfuls  white  wine 
Brown  bread  crumbs 


Put  the  slices  of  beef  in  fire-proof  dish  ; make  the  butter  hot 
and  fry  in  it  the  onions  and  mushrooms  finely  minced ; now  add 
the  stock,  wine  and  seasoning,  pour  over  meat,  sprinkle  with  the 
bread  crumbs  and  minced  parsley.  Put  in  the  oven  for  about  10 
minutes.  Serve  in  the  dish. 


HASHED  BEEF 


No.  405. 


C Bceuf  hache). 


1 lb.  cold  beef,  cut  in  thin  slices 

2 small  tomatoes 
1 onion 

1 oz.  butter 
Yz  teaspoonful  salt 


Yx  teaspoonful  pepper 
1 carrot 
Y small  turnip 
Yx  oz.  flour 
Yz  pint  gravy  or  water 


Heat  the  butter  in  a saucepan,  and  brown  in  it  the  onion 
sliced,  also  the  flour;  add  the  stock  and  boil  up;  add  tomatoes, 
carrot,  turnip  cut  up,  pepper  and  salt ; simmer  slowly  three- 
quarters  of  an  hour ; skim  the  fat  from  the  gravy,  lay  in  the  meat, 
and  simmer  very  gently  until  heated  through  ; dish  the  meat  neatly, 
and  pour  over  the  gravy  ; garnish  with  toast  and  parsley. 
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No.  406. 


HASHED  MUTTON 


( Mouton  hache). 


The  remains  of  cold  mutton, 
cut  into  slices 
\’n  oz.  flour 
1’stalk  celery 
ys  pint  stock 
i"oz.  butter 


1 small  onion 
A few  sprigs  parsley 
J4  teaspoonful  salt 
i teaspoonful  pepper 
1 carrot 

Small  piece  turnip 


Heat  the  butter  in  a saucepan,  brown  in  it  the  onion,  turnip  and 
carrot  sliced,  then  the  flour ; add  the  stock,  which  may  be  made  by 
stewing  the  bones ; when  boiling,  add  celery,  parsley,  pepper  and 
salt ; boil  half  an  hour,  then  add  the  mutton,  taking  care  to  remove 
the  fat ; allow  this  to  simmer  very  slowly  half  an  hour  ; dish  with 
vegetables  and  gravy  ; garnish  with  fried  sippets  of  bread. 


COOKED  MINCED  BEEF 


No.  407. 


( Hachis  de  Bceuf  froid). 


1 lb.  cooked  beef  or  mutton 
minced 
1 oz.  flour 

Vx  pint  gravy  or  stock 
i dessertspoonful  mushroom 
ketchup 


1 small  onion 
1 oz.  butter 
1 teaspoonfuls  salt 
Vi  teaspoonful  pepper 


Heat  the  butter  in  a pan,  brown  in  it  the  onion  finely  minced 
then  the  flour  ; add  the  gravy,  salt,  pepper,  and  ketchup  ; boil  3 or 
4 minutes,  then  add  the  minced  meat;  allow  this  to  warm  through 
but  not  to  boil;  pour  in  a heap  into  a dish;  garnish  with  toast  and 
parsley.  The  onions  may  be  omitted  if  not  liked. 


No.  408. 


CASSEROLE  of  POTATOES  fwith  Minced  Meat) 


{Hachis  de  Viande froid e en  Casserole  de  Poinmes  de  Terre). 


1 54  to  2 lbs.  boiled  potatoes 
Vx  lb.  minced  cold  meat  (any  kind) 
1 teaspoonful  mushroom  ketchup 
1 54  ozs.  butter 
Salt  and  pepper 


1 egg 

1 tablespoonful  brown  bread  crumbs 
54  oz.  flour 
Vx  pint  stock 
Parsley 


Rub  the  potatoes  through  a wire  sieve  with  a wooden  spoon, 
add  to  them  half  an  oz.  butter  melted,  salt  and  pepper  to  taste  and  half 
the  egg;  mix  thoroughly.  Butter  well  the  inside  of  a deep  plain 
cake  tin,  put  in  the  crumbs  and  cover  the  sides  with  them  by  gently 
rolling  the  tin  about,  then  line  the  tin  half  an  inch  thick  with  the 
potatoes,  taking  care  not  to  disarrange  the  crumbs,  also  pressing  the 
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potatoes  well  in  or  the  casserole  will  break  on  turning  out ; brush 
over  the  inside  and  edge  of  potato  lining  with  remaining  half  of  egg, 


CASSEROLE  OF  COLD  MEAT. 

and  bake  20  minutes  or  until  a nice  brown;  turn  out,  then 
carefully  turn  over  on  to  a dish.  Heat  the  remaining  1 oz.  butter 


TURNING  OVER  THE  CASSEROLE. 


in  a pan,  brown  In  it  the  flour,  add  stock,  ketchup,  salt  and 
pepper,  boil  3 or  4 minutes,  add  meat  and  let  it  slowly  heat 
through,  but  on  no  account  must  it  be  allowed  to  boil;  pour 
the  mixture  thus  made  into  the  casserole.  Garnish  with  parsley. 

Note. — Instead  of  using  a cake  tin  as  above,  a pie-dish  may  be 
lined  with  the  potatoes  in  the  same  way,  then  after  baking,  the 
mince  may  be  added  and  the  whole  served  in  the  dish. 


No.  409. 


MINCED  MEAT  {with  Potato  Border) 


(Hachis  de  Viande  froide  an  Bord  de  Povimes  de  Terre). 


1 lb.  cold  meat 
Small  onion 
oz.  butter 


% pint  stock 


y2  oz.  flour 

Salt 

Pepper 


Chop  the  onion  and  fry  a nice  brown  in  the  butter,  add  stock, 
seasoning  and  a little  Liebig  Company’s  Extract  of  Meat  and  boil 


up ; then  stir  in  the  meat  finely  minced ; reheat  but  do  not  boil. 
Pile  in  the  centre  of  a dish  with  potatoes  round. 


No.  410. 


BEEF  ROLLS 


( Rissoles  de  Boeuf  au  four). 


y lb.  cooked  minced  beef  or 
mutton 
1 oz.  flour 

4 teaspoonful  minced  parsley 


V\  pint  gravy 
x oz.  butter 


i teaspoonful  pepper 
Salt 

J 'lb.  flaky  pastry  (No.  624) 

Heat  the  butter  and  brown  in  it  the  flour  ; add  gravy,  parsley, 


salt  and  pepper ; boil  3 or  4 minutes  and  add  beef.  Have  ready 
some  thin  squares  of  pastry ; put  on  each  2 teaspoonfuls  of  the 
mixture;  fold  over  each  edge,  and  mark  with  the  back  of  a knife; 
brush  over  with  egg  or  milk;  bake  15  minutes;  dish  on  a lace 


paper  and  garnish  with  parsley. 


No.  41 1 

COLD  MEAT  c AND  TOMATOES 

( Viande  Froide  aux  Tomates). 

Cut  some  slices  of  cold  meat,  place  in  a dish  alternate  layers  of 
meat,  sliced  tomato,  raw  potato  and  chopped  onion,  with  seasoning 
between  each ; continue  the  layers  until  the  dish  is  full ; add  a 
quarter  pint  water  or  stock,  sprinkle  bread  crumbs  on  top,  bake 
half  to  three-quarters  of  an  hour  and  serve  in  dish. 


VEGETABLE  COOKERY. 


ALTHOUGH  a purely  vegetable  diet  is  probably  not  suited 
to  most  people,  whilst  from  a culinary  point  of  view 
it  is  quite  inadmissible,  vegetarianism  has  done  much  good  by 
bringing  about  a more  extended  and  varied  use  of  this  important 
class  of  foods,  the  juices  of  which  have  long  been  known  to 
be  essential  to  health.  Vegetables  should  always  be  used  quite 
fresh,  as  they  soon  begin  to  deteriorate.  Before  cooking  or 
serving  they  should  be  thoroughly  cleansed  by  soaking  and 
washing  with  plenty  of  water  containing  salt;  this  is  doubly 
important  with  lettuce  and  other  salad  vegetables  which  are  served 
in  their  natural  condition,  as  neglect  of  this  precaution  is  a 
frequent  cause  of  a troublesome  affection. 

» Nearly  all  the  various  methods  of  cooking  are  applied  to 
vegetables ; many  of  these  are  illustrated  in  the  recipes.  Strongly 
flavoured  greens  may  be  rendered  more  palatable  by  boiling  in 
several  waters.  Tq  preserve  the  green  colour  of  vegetables  they 
should  be  gradually  added  to  boiling  water  containing  salt  and  kept 
boiling  fast  until  cooked  ; if  the  water  is  very  hard  a very  small 
quantity  of  soda  may  be  added,  but  not  enough  to  affect  the  flavour. 
Vegetables  should  always  be  well  drained  before  dishing  and 
garnishing. 

v * >j 

On  the  continent  vegetables  are  honoured  by  constituting  a 
separate  course,  but  in  this  country  they  merely  form  an  accom- 
paniment to  the  meat  dishes.  As  Kettner  humorously  observes: — 
“ At  a French  table  the  vegetable  dish  at  the  end  of  dinner  is  as 
much  coveted  and  counted  on  as  the  pudding  and  tarts  are  bv 
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children  at  an  English  table.  Almost  the  only  vegetable  which 
Englishmen  eat  by  itself  is  the  artichoke,  and  this  entirely  because 
it  cannot  be  put  on  their  plates  with  meat  and  eaten  with  a fork — 
they  have  to  strip  it  with  their  fingers.  There  is  something  in 
asparagus,  too,  which  conduces  to  the  same  arrangement ; but  if 
by  any  possibility  an  Englishman  can  get  the  asparagus  on  the 
same  plate  with  his  meat,  depend  upon  it  he  will.  He  is  not  going 
to  eat  vegetables  alone — not  he  ! ” There  can  be  no  doubt  that 
our  ordinary  dinner  would  be  much  improved  by  the  introduction 
of  a tastefully  prepared  dish  of  vegetables. 


87  - 


VEGETABLES. 


No.  412. 

BOILED  GLOBE  ARTICHOKES 

( Artichauts  bouillis.) 

Cut  off  the  tips  of  the  upper  leaves  and  take  away  the  stalks  and 
hard  leaves  at  the  base;  soak  and  wash  well  in  salt  and  water; 
throw  them  into  a pan  containing  plenty  ot  boiling  water  and  a 
little  salt,  and  boil  fast  until  tender;  when  quite  done  drain  on  a 
cloth,  remove  with  a spoon  the  fibrous  “choke”  (Fr.  foin)  from 
the  inside,  heat  up  again  in  the  water,  drain,  serve  whole  or  cut  in 
halves  in  a vegetable  dish  with  a strainer,  or  on  a folded  serviette. 
Serve  with  butter  sauce  (No.  63)  or  with  butter  melted  in  a tureen. 


No  413. 

cARTI CHOKE  BOTTOMS 

( Fonds  d’ Artichauts) . 

These  are  used  extensively  on  the  Continent  as  a dish,  as  a 
garnish,  and  as  cups  for  holding  entrees , &c.  In  this  country  they 
are  usually  obtained  in  tins. 


No.  414. 

BOILED  JERUSALEM  ARTICHOKES 

( Topinambours  bouillis ). 

Peel  the  artichokes  and  put  them  into  cold  water  containing  a 
little  lemon  juice  to  preserve  the  colour  until  required;  then  throw 
them  into  a pan  containing  two  parts  water  and  one  part  milk, 
enough  to  cover  the  artichokes ; add  a little  salt  and  boil  until 
tender,  15  to  20  minutes,  drain  and  dry;  then  pile  in  tureen  and 
pour  over  white  sauce  (No.  100). 


No.  415- 


JERUSALEM  (ARTICHOKES  A LA  CREME 

( Topinambours  a la  Creme) 

Wash  the  artichokes  and  peel  them,  boil  1 5 minutes  in  plenty 
of  water  containing  a little  salt,  lemon  juice  and  butter;  drain  them 
and  pour  over  butter  sauce  (No.  63),  with  a quarter  pint  cream 
stirred  into  it.  Serve  hot. 

No.  416. 

BOILED  ASPARAGUS 

(Asperges  bouillies). 

The  asparagus  should  be  quite  fresh  ; scrape  off  the  skin  at  the 
white  end,  tie  in  bundles  and  trim ; throw  into  a pan  of  boiling 
water,  containing  1 teaspoonful  of  salt  to  each  quart,  boil  until 
tender  (15  to  20  minutes).  Toast  a round  of  bread,  cut  off  the 
crust  and  lay  at  the  bottom  of  a dish.  Arrange  the  asparagus  neatly 
on  the  bread  and  serve  with  butter  sauce  (No.  63),  which  should  be 
made  with  the  water  in  which  the  asparagus  has  been  boiled  and 
served  in  a separate  tureen.  Cream  may  be  added  if  liked.  It  may 
also  be  served  with  the  following  sauce: — 


No.  416a. 

SMUSLIN  SAUCE 


(Sauce  Mousseline). 


lA  pint  water  in  which  asparagus 
has  been  boiled 
V oz.  flour 
2 ozs.  butter 


Salt  and  pepper 
A little  grated  nutmeg 
A little  lemon  juice 
Yolks  of  two  eggs 


Melt  the  butter  in  a saucepan,  stir  in  the  flour,  add  the  water, 
seasonings  and  lemon  juice;  boil  up  and  strain  with  constant 
stirring  to  the  yolks  beaten  ; return  to  pan,  place  it  inside  another 
pan  containing  boiling  water  and  continue  stirring  until  the  sauce 
is  thick  and  creamy. 


No.  417. 

ASPARAGUS  A LITALIENNE 

(- Asperges  a /’ Italienne\ 

Pick  and  wash  the  asparagus  carefully,  tie  up  in  bundles  of 
about  15  heads  and  cut  the  stalks  evenly,  about  7 inches 
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lonjj;  throw  these  into  a pan  with  plenty  of  boiling  water  contain- 
ing a teaspoonful  of  salt  to  each  quart;  boil  15  to  20  minutes,  lift 
out  and  drain  on  a towel ; dish  on  a fried  croQton  or  a thick 
slice  of  buttered  toast.  Pour  over  the  stalk  ends  a little  Italian 
sauce  (No.  76)  and  serve  the  remainder  in  a tureen. 


‘BEANS  cAND  ‘BACON 


No.  418. 


( F'eves  fralches  an  Lard.) 

Shell  the  beans  (which  should  be  young)  ; throw  them  into 
enough  boiling  water  to  cover  them,  containing  a little  salt ; boil 
until  tender,  1 5 to  20  minutes ; drain,  add  a little  butter  and  pepper ; 
dish  in  a tureen  with  small  square  of  fried  bacon;  serve  some 
parsley  sauce  (No.  88)  in  a separate  tureen. 


No.  419. 


‘BROAD  ‘BEANS 


( Feves  fraiches  a la  Creme). 


1 pint  beans 

Teaspoonful  lemon  juice 

2 raw  yolks  of  eggs 
2 02s.  butter 


1 dessertspoonful  parsley, 
minced 

pint  cream  or  milk 
A little  pepper 


Shell  the  beans  and  throw  them  into  boiling  water  containing 
1 teaspoonful  of  salt  to  a quart,  and  boil  until  tender,  then  drain. 
Meanwhile  mix  the  yolk,  cream,  parsley  and  pepper  together,  stand 
the  pan  in  another  pan  containing  some  boiling  water,  stir  until  it 
thickens,  adding  the  butter,  then  stir  in  the  lemon  juice;  mix  this 
with  the  b'eans,  and  serve. 


No.  420. 

JRENCH  ‘BEANS 

(. Haricots  verts  au  beurre ). 

Skin  and  cut  them  into  long  strips ; throw  them  into  a pan 
containing  plenty  of  boiling  water,  add  1 teaspoonful  of  salt  to 
each  quart  of  water ; boil  until  tender,  1 5 to  20  minutes ; when 
done,  drain  and  shake  in  a pan  until  dry  ; add  a little  pepper  and  a 
small  piece  of  butter ; serve  quite  hot.  A little  minced  parsley 
may  be  added  if  liked. 
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No.  421. 


JRENCH  BEANS  cA  LA  PARISIENNE 

(Haricots  verts  a la  Paiisiennel) 


1 to  2 lbs.  beans 

1 dessertspoonful  chopped  parsley 
A dust  sweet  herbs 

A few  drops  lemon  juice 

2 ozs.  butter 


1 teaspoonful  flour 
x tablespoonful  cream 
A dust  nutmeg 
A small  onion  or  eschalot, 
minced 


Wash  and  remove  the  string  from  the  back  of  the  beans,  and 
divide  them  crosswise  into  thin  shreds,  throw  them  into  plenty  of 
boiling  water  containing  a teaspoonful  of  salt  to  each  quart  and 
boil  quickly  until  tender  and  drain.  Meanwhile  put  half  the 
butter  into  a saucepan  and  fry  in  it  the  onion  5 minutes ; then 
add  the  flour,  cream,  a little  of  the  water  in  which  the  beans  have 
been  boiled,  parsley,  herbs,  nutmeg,  and  the  remaining  half  of  the 
butter  gradually ; stir  the  beans  into  this,  reheat  and  dish  in  a 
heap  on  a fried  crouton,  or  with  small  croutons  round  the  dish. 


No.  422. 

HARICOT  BEANS 

(Haricots  blancs  an  beurre). 

Soak  the  beans  overnight,  drain,  throw  them  into  a pan  of 
cold  water,  bring  to  the  boil  and  simmer  very  gently  1^  to  2 
hours;  about  half  an  hour  before  the  beans  are  done  add  a little 
salt,  about  1 teaspoonful  to  each  quart  of  water ; when  tender, 
drain,  put  back  over  a gentle  heat  for  a minute  or  two  to  dry,  with 
the  lid  half  off ; shake  the  pan  occasionally,  as  with  potatoes  ; add 
a piece  of  butter,  and,  if  liked,  a tablespoonful  of  minced  parsley. 


i 

* 

FOILED  BEET-ROOT 

(Betteraves  bouillies.') 


No.  423. 


These  should  be  washed  by  letting  the  water  run  over  them, 
but  not  touched  with  the  hand  or  the  rootlets  may  be  broken, 
which  would  spoil  the  colour.  Put  them  into  boiling  water  and 
boil  1V4  to  2 hours,  according  to  size.  When  a piece  of  straw  will 
pierce  the  beets,  they  may  be  considered  done.  . When  cold,  skin 
and  serve  sliced,  plain,  with  vinegar  or  with  Spanish  onions  sliced. 
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‘BROCCOLI 


No.  424. 


(Brocoli). 

See  Cauliflower  (No.  430). 


No.  425. 

BOILED  CABBAGE 

( Choux  an  Beurre). 

Remove  the  outer  leaves,  cut  off  the  stalk,  divide  the  cabbage 
into  2 or  4 pieces,  according  to  size;  allow  this  to  soak  for 
an  hour  or  two  in  some  salt  and  water;  drain  thoroughly  and  put 
into  plenty  of  boiling  water,  containing  1 teaspoonful  of  salt  to 
each  quart ; allow  them  to  boil  fast  with  the  lid  off  30  minutes 
to  1 hour,  pour  into  a colander,  press  out  all  the  water,  add  a 
little  salt,  pepper  and  a piece  of  butter;  press  into  a dish  and 
divide  into  squares.  Serve  as  hot  as  possible. 


No.  426. 

BRAIZED  CABBAGE 


{ Chou  frise  braise). 


1 good  sized  Savoy  cabbage 
1 onion 

A few  sprigs  parsley 
1 pint  stock 
A bunch  sweet  herbs 


1 carrot 
1 small  turnip 
1 stalk  celery 
Salt  and  pepper 
y2  oz.  glaze 


Cut  the  cabbage  in  half  and  steep  in  cold  water,  with  salt, 


some  hours  before  cooking  it ; then  throw  it  into  plenty  of  boiling 
water,  containing  1 teaspoonful  of  salt  to  each  quart ; boil 


quickly  about  20  minutes,  lift  out  and  drain,  also  remove  the 


stalk  from  the  centre.  Put  all  the  above  vegetables  (sliced)  into 


a pan,  lay  the  cabbage  on  the  top,  pour  round  the  stock  and  boil 
until  tender.  Lift  out  and  drain,  press  into  a dish  and  divide  in 
squares.  Dissolve  the  glaze  in  2 tablespoonfuls  of  stock  and 
brush  over  cabbage,  and  serve. 


No.  427. 

BOILED  CARROTS 

( Carrottes  bouillies). 

Wash  and  scrub  the  carrots  if  young,  if  old  they  will  require 
lightly  scraping  and  dividing  into  2 or  4 pieces,  according  to 


size;  throw  them  into  plenty  of  boiling  water,  containing  t tea- 
spoonfnl  salt  to  each  quart ; boil  fast,  with  the  lid  oft,  until  quite 
tender,  half  an  hour  when  young,  l to  2 hours  if  old.  These 
may  be  served  whole,  or  cut  up  small,  with  addition  of  a little 
butter,  pepper  and  salt;  they  may  then  be  pressed  into  a mould  and 
turned  out,  if  liked. 


No.  428. 

BRAIZED  CARROTS 

(Caro ties  bra i sees). 


8 or  9 young  carrots 
1 pint  good  brown  stock 


Salt  and  pepper 


% oz.  glaze 
tablespoonful  sugar 


Trim  the  carrots  and  scrape  them ; keep  them  in  cold  water 
until  ready  for  use.  Put  them  into  a pan  with  the  stock,  boiling, 
and  the  sugar ; boil  until  tender ; lift  out  and  keep  hot.  Meanwhile 
add  glaze  and  seasoning  to  stock,  and  reduce  it  by  fast  boiling  to 
one  half.  Dish  the  carrots,  pour  round  the  gravy  and  serve. 
If  old  carrots  are  used  they  must  be  divided  and  boiled  a little 


longer. 


No.  429. 

GLAZED  CARROTS 

( Carottes  glacees ). 

1 doz.  young  carrots  I i tablespoonful  sugar 

Salt  and  pepper  I i tablespoonful  gravy 

54  oz.  glaze 

Trim  the  carrots,  scrape  them  and  keep  in  cold  water  until 
ready  for  use.  Put  them  into  a pan  of  boiling  water,  containing  1 
teaspoonful  of  salt  to  each  quart  and  the  sugar  ; boil  until  tender  ; 
add  glaze,  gravy  and  seasoning,  toss  about  over  the  gas  until  the 
glaze  is  melted,  and  serve.  If  old  carrots  are  used  they  must  be 
divided  and  boiled  a little  longer. 


No.  430. 

BOILED  CAULIFLOWER 

( Choux-fleurs  a la  sauce). 

Cut  off  the  stem  and  remove  the  outer  leaves,  allow  it  to  soak 
in  cold  salt  and  water  for  an  hour  before  it  is  cooked ; put  the 
cauliflower  head  downwards  into  a pan  of  boiling  water,  containing 
1 teaspoonful  of  salt  to  each  quart;  allow  it  to  boil  rather  fast, 
with  the  lid  off,  12  to  25  minutes, -skimming  occasionally ; drain 
and  serve  flower  uppermost  covered  with  white  sauce  (No.  100)- 
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CAULIFLOWER  ( German  Fashion)  1SJ°-  43 1 

( Choux-fleurs  ii  V Allemande ) 

2 or  3 cauliflowers  I 4 tablespoonfuls  brown  bread 

2 'A  ozs.  butter  I crumbs 

Salt  and  pepper 

Boil  the  cauliflowers  in  water  containing  a little  salt  until 
soft ; lift  out  and  drain  ; melt  the  butter,  throw  in  the  crumbs  and 
fry  for  a few  minutes ; season  and  pour  over  cauliflowers  and 
serve. 


No.  432. 

CAULIFLOWER  (au  Grattn ) 


(Choux-fleurs  au  gratin). 


2 small  cauliflowers 
teaspoonful  pepper 
A few  grains  cayenne 
l/2  teaspoonful  salt 
1 oz.  butter 


3 ozs.  Parmesan  cheese,  grated 
y pint  water 
K pint  milk 
x oz.  flour 

A few  drops  lemon  juice 


Allow  the  cauliflowers  to  soak  for  an  hour  in  salt  and  water, 
drain  well  and  cut  off  the  stems  quite  close,  put  them  head  down- 


CAULIFLOWERS  (AU  GRATIN). 

wards  into  a pan  of  boiling  water,  adding  1 teaspoonful  salt 
to  each  quart;  allow  these  to  boil  until  tender,  12  to  20 
minutes,  drain  and  set  in  a dish  with  the  flower  uppermost; 
make  a sauce  by  putting  the  flour  and  butter  into  a saucepan,  rub 


- 194  — 


them  together  over  a gentle  heat  until  melted  and  mixed,  then  add 
the  water,  milk  and  seasonings  ; allow  to  boil  3 minutes,  then 
add  half  the  grated  cheese;  pour  this  over  the  cauliflowers, 
sprinkle  over  the  top  of  the  remainder  of  the  cheese ; put  in  a hot 
oven  for  2 or  3 minutes  to  brown  slightly.  The  cauliflowers  may 
be  dished  on  a croQton  of  fried  bread  (See  Plate). 

, No.  433. 

<PUPFF  OF  CAULIFLOWERS  

(Puree  de  Choux-fleurs). 


1 small  cauliflowers 
^ oz.  butter 

2 tablespoonfuls  cream 


Vi  oz.  flour 

2 tablespoonfuls  white  stock 
A few  drops  lemon  juice 


Pepper,  salt,  and  cayenne 

Soak  the  cauliflowers  an  hour  before  boiling  in  salt  and  water, 


throw  into  a pan  of  boiling  water  containing  l teaspoonful  of 
salt  to  each  quart ; boil  until  tender,  lift  out  and  drain.  Melt  the 
butter,  stir  in  the  flour,  stock,  cream  and  flavourings;  add  the 
cauliflower  and  mix  well,  rub  the  whole  through  a wire  sieve, 
reheat  and  serve  garnished  with  fried  croutons. 


No.  434. 

‘BOILED  CELERY 

(Celeris  h la  Sauce). 

Clean  and  remove  the  outside  stalks,  cut  in  even  lengths,  tie  up 
in  bundles,  put  into  a pan  of  boiling  water  containing  a little  salt, 
boil  with  the  lid  off  until  tender,  lift  out  and  drain  ; arrange  neatly 
on  a piece  of  toasted  bread  and  pour  over  white  sauce  (No.  100). 
The  celery  may  be  boiled  in  stock  instead  of  in  water. 


FRIED  CELERY  No-  435- 

(CHeris  frits). 

\i  dozen  small  heads  celery  1 2 eggs 

lb.  bread  crumbs  ' 2 ozs.  butter 

Salt  and  pepper 

Remove  the  outside  leaves,  wash  and  trim  the  celery,  throw  into 
a pan  of  boiling  water  with  a little  salt,  and  simmer  until  tender,  lift 
out  and  divide  each  head  lengthwise  in  half ; dry  thoroughly,  brush 
over  with  the  eggs  beaten,  and  roll  in  finely-made  bread  crumbs 
seasoned  with  salt  and  pepper ; heat  in  a frying  pan  the  butter,  put 
in  the  celery,  and  fry  a nice  light  brown,  remove  and  drain,  dish 
on  a serviette  or  lace  paper,  sprinkle  with  finely-minced  parsley 
and  serve. 
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No.  436. 


STEWED  CUCUMBERS 


(Concomb) es  sanies). 


1 good-sized  cucumber 
1 dessertspoonful  parsley 
14  teaspoonful  lemon  juice 
li  pint  stock 


Yolks  of  2 eggs 
2 ozs.  butter 
M oz.  flour 
i pint  cream  or  milk 


Peel  and  divide  the  cucumber  into  4 lengthwise,  remove  the 
seeds,  and  cut  into  pieces  about  3 inches  long ; put  into  boiling 
water  5 minutes,  remove  and  drain  ; heat  the  butter,  and  fry  them 
5 minutes;  remove,  and  add  to  the  butter  the  flour,  cream, 
stock,  salt,  pepper,  and  lemon  juice ; put  back  the  cucumber  and 
simmer  until  tender ; dish,  add  the  parsley  minced  to  the  sauce  and 
stir  to  the  raw  yolks ; pour  over  the  cucumber  and  serve. 


No-  437- 

VEGETABLE  MARROW 

( Co-urge  a la  moelle,  sauce  blanche). 

Divide  the  vegetable  marrow  into  4 or  8 pieces,  according 
to  size ; peel,  trim  them  neatly  and  remove  the  seeds ; put  into 
a pan  of  boiling  water  containing  a little  salt  and  a small  piece  of 
butter;  boil  gently  until  tender,  15  to  40  minutes,  according  to  age; 
drain  and  dish  them  on  toasted  bread ; pour  over  them  white  sauce 
(No.  100). 


No.  438. 


STUFFED  VEGETABLE  MARROW 


( Courge  a la  Moelle  far cie ). 


1 egg 

i medium-sized  marrow 

Yolk  of  1 egg 

Pepper,  salt,  and  cayenne 


H tin  mushrooms 
2 tablespoonfuls  minced  ham 
14  lb.  bread  crumbs 
1 teaspoonful  minced  parsley 


Peel  the  marrow,  and  take  out  the  centre.  Boil  1 5 minutes  in 
plenty  of  water,  containing  a little  salt ; lift  out  and  drain ; 
prepare  a forcemeat  of  the  mushrooms,  ham,  half  the  bread  crumbs, 
parsley,  pepper,  salt  and  cayenne,  all  mixed  with  the  egg  ; put  this 
carefully  into  the  centre  of  the  marrow;  put  in  a dripping  tin, 
brush  over  with  the  yolk  of  egg,  dust  with  bread  crumbs  and  bake 
until  brown.  Dish  on  a lace  paper  and  garnish  with  parsley. 
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No.  439- 


FOILED  ONIONS 

{ Oignons  an  Beurre). 

Peel  the  onions,  put  into  boiling  water  5 minutes,  strain  and 
put  into  a pan  of  boiling  water,  containing  a little  salt ; boil  l hour. 
Serve  with  a little  butter,  pepper  and  salt  on  top  of  each. 


ONIONS  (stewed  brown ) 

{Oignons 

4 Spanish  onions 
j teaspoonful  flour 
14  do.  salt 


No.  440. 


sanies). 

i]4  ozs.  butter 
14  pint  brown  stock 
14  teaspoonful  pepper 


Heat  the  butter  in  a pan  and  when  brown  place  in  the  onions, 
peeled,  and  fry  them  a light  brown  ; remove  from  the  pan  and  add 
the  flour,  brown  this,  then  add  the  stock,  salt  and  pepper ; boil  up, 
put  back  the  onions  and  stew  gently  1 to  1 >4  hours.  Serve  in  a 
tureen  with  the  gravy  strained  over. 


No.  441. 

GLAZED  ONIONS 


1 14  doz  small  onions 
14  oz.  butter 
Pepper  and  salt 


{Oignons  glacees). 

\ 

1 tablespoonful  stock 
14  oz.  glaze 
Pinch  of  sugar 


Peel  onions,  boil  5 minutes,  then  drain  ; boil  about  15  minutes 
in  fresh  water  containing  1 teaspoonful  salt  to  each  quart  and  drain ; 
add  to  onions  in  pan  the  stock,  glaze,  sugar,  butter  and  seasoning, 
shake  about  over  the  gas  until  onions  are  coated  with  the  glaze, 
and  dish. 


No.  442. 


STUFFED  ONIONS 

{Oignons  farcis). 

14  doz.  small  Spanish  onions  I 2 ozs  bacon 

Veal  forcemeat  (No.  744)  I U pint  brown  stock  • 
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Peel  the  onions  and  take  out  the  centres,  sprinkle  with  salt  and 
pepper  and  fill  with  the  forcemeat ; put  into  a stewpan  with  the 
sto<;k  poured  round  and  some  pieces  of  bacon  on  top  of  each; 
simmer  until  soft,  about  three-quarters  of  an  hour ; add  a little  of 
the  Liebig  Company’s  Extract  of  Meat  to  gravy  and  serve  round. 


BOILED  PcARSNIPS 


No.  443. 


(Panais  bouillis). 

Wash  and  pare  thinly  thfc  parsnips,  put  into  a pan  of  boiling 
water,  allowing  1 teaspoonful  of  salt  to  each  quart  of  water; 
boil  until  tender,  30  to  40  minutes ; if  large  they  should  be  divided ; 
drain -and  serve.  These  are  usually  served  with  pork. 


No.  444. 

PARSNIPS  cA  LA  FRcANCcAISE 


( Panais  a la  Franfaise). 


3 or  4 parsnips 
A little  lemon  juice 
1 egg 


z/i  lb.  bread  crumbs 

1 tablespoonful  minced  parsley 

2 ozs.  butter 


Peel  and  wash  the  parsnips  and  if  large  cut  in  half ; throw  in 
plenty  of  boiling  water,  containing  a little  salt  and  lemon  juice. 
Boil  until  tender,  lift  out  and  drain,  brush  over  with  the  egg, 
beaten,  and  roll  in  crumbs ; heat  in  a frypan  the  butter,  fry  the 
parsnips  a nice  brown ; sprinkle  with  the  parsley,  dish  in  a pyramid, 
and  pour  over  the  butter  that  is  left  in  the  pan. 


No.  445. 

BOILED  GREEN  TEAS 

{Petits  Pois  au  Beurre ). 

Shell  the  peas  just  before  they  are  required  ; throw  them  into 
enough  boiling  water  to  cover  them,  allowing  1 teaspoonful  of  salt, 
and  half  teaspoonful  of  sugar  to  each  quart;  boil  until  tender, 
about  15  to  20  minutes,  with  the  lid  off  and  skim  occasionally; 
when  done,  drain,  add  a little  pepper  and  a small  piece  of  butter; 
serve  at  once.  A sprig  of  mint  may  be  boiled  with  the  peas. 


No.  446. 


GREEN  PEAS  ( <zvith  maitre  <f  hotel  butter) 


(. Petits  Pois  ct  la  Maitre  d' Hotel). 


1 pint  green  peas,  shelled 
Pepper  and  salt 

2 ozs.  butter 


1 bunch  of  mint 
x tablespoonful  minced  parsley 
A little  lemon  juice 


Throw  the  peas  into  plenty  of  boiling  water,  containing  a tea- 
spoonful of  salt  to  each  quart  and  a sprig  of  mint;  boil  fast  until 
tender,  then  drain.  Mix  with  the  butter  the  minced  parsley  and 
the  lemon  juice;  stir  this  amongst  the  peas,  reheat  them  by 
shaking  over  the  gas.  Serve  hot. 


No.  447. 

EAKED  (POTATOES 

{Pommes  de  Teire  au  four).. 

Potatoes  I Salt 

Beef  dripping  | Pepper 

Wash  and  peel  the  potatoes,  if  large,  cut  in  half,  put  into  a 
dripping  pan  with  plenty  of  beef  dripping,  sprinkle  with  salt  and 
pepper  and  bake  to  a nice  brown,  turning  occasionally.  They  will 
require  about  1 hour.  Serve  on  a folded  serviette. 


No.  448. 

EOILED  (POTATOES  ~~ 

(• Pommes  de  Terre  bounties). 

Choose  the  potatoes  as  near  one  size  as  possible,  wash  them, 
peel  them  very  thinly,  and  remove  the  eyes;  as  they  are  peeled 
drop  them  into  cold  water  until  they  are  all  ready ; put  them  into 
a pan  of  cold  water,  adding  1 teaspoonful  of  salt  to  each  quart  of 
water ; allow  them  to  boil  very  slowly  until  tender,  drain,  put  back 
over  the  gas  for  a few  minutes  with  the  pan  lid  half  off,  shake 
occasionally  until  quite  dry  and  floury.  In  shaking,  take  care  not 
to  break  them.  20  to  35  minutes  should  be  enough  to  cook  the 
potatoes,  but  this  varies  according  to  size  and  kind." 
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No.  449. 


'■BOILED  NEW  POTcATOES 

( Famines  de  Terre  Nouvelles). 

The  potatoes  should  be  freshly  dug  and  the  skins  removed  by 
scraping  or  rubbing  with  a cloth ; drop  into  cold  water  until  they 
are  all  ready,  then  put  into  a saucepan  of  boiling  water,  containing 
a sprig  of  mint  and  1 teaspoonful  salt  to  each  quart ; allow  them 
to  boil  slowly  15  to  30  minutes,  or  until  tender;  drain  and  set 
•over  the  gas  a few  minutes  to  dry,  shaking  occasionally;  when  dry 
put  a piece  of  butter  in  the  pan.  Serve  at  once. 


No.  450. 


< POTcATO  BORDER 

()B  ordure  de  Pommes  de  Terre). 


One  pound  potatoes  mashed,  seasoned  and  moistened  with  half 
an  egg ; 1 oz.  butter  melted ; mix  well,  put  round  the  dish  with  a 
spoon  or  by  means  of  a forcing  bag  and  rose  tube. 


POTcATO  CHIPS 


No.  451. 


(. Pommes  de  • Terre  f rites  en  Allumetles). 

Peel  and  cut  the  potatoes  into  even  strips,  about  three-eighths 
u.f  an  inch  thick;  wipe  very  dry  and  put  in  a wire  frying  basket, 
place  the  basket  into  enough  smoking-hot  fat  to  cover  them ; fry 
until  brown,  drain  on  soft  paper,  sprinkle  over  with  pepper,  salt, 
and  minced  parsley,  and  serve  at  once  or  they  will  go  soft. 


POTcATO  CROQUETTES 


(Croquettes  de  Pommes  de  Terre). 


x lb.  mashed  potatoes 
.1  egg 
1 oz.  butter 
•Salt  and  pepper 


3 ozs.  bread  crumbs 
Fat  for  frying 
Parsley 


No.  452. 
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Melt  the  butter,  mix  with  potatoes,  salt,  pepper  and  a little  of 
the  egg,  beaten  ; flour  the  hands  and  form  into  pear  shapes,  brush 
over  with  beaten  egg,  roll  in  the  crumbs  and  fry  in  smoking-hot  fat 


CROQUETTES  OF  POTATOES. 

until  nicely  browned  ; drain,  dish  on  a lace  paper  and  garnish  with 
parsley,  putting  a little  of  the  parsley  stem  in  the  thin  end  of  each. 


ROAST  POTATOES 


( Pornmes  de  Terres  roties). 


No.  453. 


Wash  the  potatoes  thoroughly,  wipe  them,  lay  on  the  grid 
shelves  in  a gas  oven  and  roast  gently  for  30  to  40  minutes, 
according  to  size.  Serve  on  a folded  serviette  with  pats  of  butter. 


No.  454- 

POTATO  SNOW 

( Pommes  de  Terres  en  Neige'). 

Take  some  boiled  potatoes,  add  a little  melted  butter,  salt  and 
pepper,  rub  through  a wire  sieve,  or  pass  through  a potato  masher. 
Serve  just  as  they  run  through  the  sieve,  very  light. 


— 201  — 


No.  455. 


STEMMED  VOTcATOES 

(Pommes  de  Terre  cuilcs  a la  Vapeur). 

Wash,  peel,  and  remove  the  eyes  from  the  potatoes,  drop  into 
•cold  water  until  they  are  all  ready ; put  them  into  a steamer  and  set 
over  a pan  of  boiling  water,  after  15  minutes  sprinkle  with  salt; 
they  will  require  30  to  40  minutes ; when  done,  remove  the 
steamer  from  the  pan  ot  water  and  set  in  a warm  place  with  the 
did  half  removed ; shake  occasionally  so  as  to  make  them  floury. 


No.  456. 

ScALSIFY 

( Salsifis  a la  Sauce). 

Prepare  the  same  as  parsnips  cut  into  pieces,  drop  into  boiling 
water  containing  1 teaspoonful  of  salt  to  each  quart  and  the  same 
•of  lemon  juice.  Boil  until  tender,  about  1 hour.  Serve  with  white 
sauce  poured  over. 


No.  457- 

SEcA  KcALE 

(Choux  Marins). 

Soak  the  sea  kale  and  wash  thoroughly  ; remove  the  dark 
leaves  and  tie  up  in  bunches  ; throw  into  a pan  of  boiling  water, 
allowing  1 teaspoonful  of  salt  to  each  quart ; boil  until  tender, 
about  20  to  30  minutes;  drain,  untie  and  serve  with  white  sauce 
(No.  100)  either  poured  over  or  in  a tureen. 


No.  458. 


* BOILED  SPINcACH 


( Puree  d'epinards  a la  Crime). 


2 lbs.  spinach 
1 oz.  butter 
1 oz.  flour 


2 tablespoonfuls  cream  or  milk 

Salt  and  pepper 

Water 


Soak  the  spinach  in  cold  water,  wash  and  pick  it  from  the 
stems,  throw  into  a pan  of  boiling  water  containing  a teaspoonful 
salt  to  each  quart ; boil  with  the  lid  off  until  tender,  S to  10 
minutes,  drain,  press  out  the  water,  chop  finely,  or  rub  through  a 
wire  sieve.  Melt  butter  in  a saucepan,  add  flour,  stir,  add  cream  or 
milk  and  spinach,  stir  over  the  gas  until  it  thickens,  add  seasoning 


and  serve. 
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No.  459 


BRUSSELS  SPROUTS 

(C/ioux  de  Bruxelles). 

Allow  the  sprouts  to  stand  some  time  in  salt  and  cold  water,, 
changing  it  occasionally  ; cut  off  the  stems  and  take  away  outer 
leaves,  throw  them  into  plenty  of  fast  boiling  water,  adding  to  each 
quart  l teaspoonful  of  salt ; boil  fast  with  the  lid  off,  skimming: 
occasionally  ; when  done,  drain,  add  a small  piece  of  butter  and 
a little  pepper  ; serve  at  once  ; if  liked,  white  sauce  (No.  100) 
may  be  served  with  them. 


No.  460. 

BRUSSELS  SPROUTS  cAU  GRcATIN 

( C/ioux  de  Bruxelles  ait  gratin'). 

About  1 54  lbs.  of  sprouts  j j tablespoonfuls  grated 

14  pint  good  white  sauce  (No.  106)  l Parmesan  cheese 

Pick  and  steep  the  sprouts  in  cold  water  and  salt  a few  hours- 
before  cooking.  Throw  them  into  plenty  of  boiling  water,  con- 
taining a teaspoonful  qf  salt  to  each  quart.  Boil  quickly  10 
minutes,  then  drain.  Have  ready  half  a pint  of  good  white  sauce,, 
containing  1 tablespoonful  of  grated  Parmesan  cheese,  add  2 table- 
spoonfuls of  the  sauce  to  the  sprouts,  shake  this  well  amongst 
them.  Dish  them  in  a heap  on  a fried  crouton,  or  in  the  centre- 
Of  a dish,  pour  over  the  remainder  of  the  sauce,  and  sprinkle- 
over  with  grated  Parmesan  ; brown  under  a gas  grill  or  in  a quick, 
oven  and  serve. 


No.  461. 


DRESSED  TOMcATOES 


( Tornates  garnies). 


6 med;um-sized  tomatoes 
1 small  coldboiled  potato 
K small  cucumber 


Pepper,  salt,  and  vinegar 


tablespoonful  Mayonnaise 
(No.  82) 

teaspoonful  minced  parsley 


Cut  a round  about  the  size  of  a shilling  from  the  stem  end  of 
the  tomatoes,  remove  the  core  without  breaking  the  skin  and 
sprinkle  inside  a little  salt,  pepper  and  vinegar.  Cut  up  the  potato 
into  small  pieces,  also  the  cucumber  into  thin  pieces;  mix  them 
together  with  the  parsley,  pepper,  salt  and  Mayonnaise,  and  with 
these  fill  the  tomatoes.  Smooth  over  with  a little  Mayonnaise  and 
serve  on  a lace  paper  or  folded  serviette. 
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No.  462. 


STUFFED  TOMATOES 


( Tomatcs  farcies). 


6 or  8 medium-sized  tomatoes 
<3  mushrooms,  minced 
1 tablespoonful  minced  parsley 
A small  piece  of  onion 
3 tablespoonfuls  lean  ham,  tongue, 
or  chicken 


A dust  of  sweet  herbs 
Pepper  and  salt 
1 egg 

3 ozs  butter 
Yi  pint  stock 
Brown  bread  crumbs 


1 teaspoonful  flour 


STUFFED  TOMATOES. 

Remove  the  top  from  the  tomatoes  and  scoop  out  the  centres, 
taking  care  not  to  break  the  skin,  season  each  with  salt  and  pepper. 
Put  1 oz.  butter  into  a saucepan  with  6 of  the  mushrooms,  parsley, 
•onions,  2 tablespoonfuls  ham,  sweet  herbs,  pepper  and  salt,  all 
minced;  fry  6 or  8 minutes;  mix  and  fill  each  tomato  with  the 
forcemeat;  put  into  a baking  tin  with  1 oz.  butter,  cover  with 
buttered  paper,  bake  gently  15  minutes.  Put  the  centres  of  the 
tomatoes  into  a saucepan  with  2 or  3 mushrooms,  1 small  onion, 
1 tablespoonful  of  minced  ham,  1 oz.  butter;  fry  for  5 minutes, 
then  add  1 teaspoonful  flour,  the  stock,  salt  and  pepper,  boil  until 
reduced  to  half  the  quantity;  skim  off  the  fat,  pass  through  a fine 
sieve,  reheat,  and  pour  round  the  tomatoes ; sprinkle  on  the  top  of 
ea£h  tomato  a few  brown  bread  crumbs. 
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No.  462a. 


TOMATOES  WITH  MUSHROOMS 

( Tamales  aux  Champignons). 


'A  doz.  medium-sized  mushrooms 
3 medium  tomatoes 
2 ozs.  butter 


Salt  and  Pepper 
% doz.  pieces  of  bread, 
stamped  into  rounds 


Pick  and  skin  the  mushrooms,  cut  each  tomato  in  half,  season 
all  with  salt  and  pepper,  arrange  on  the  bottom  of  the  grilling  tin 
(the  tomatoes  cut  side  up  and  the  mushrooms  skin  side  down)  with 


TOMATOES  WITH  MUSHROOMS. 

a small  piece  of  butter  on  each  and  grill  3 or  4 minutes ; they  will 
not  need  turning.  Toast  the  bread,  butter  it  and  dish  a piece  of 
tomato  and  a mushroom  on  each  round  as  shown  in  the  plate. 
Any  butter  or  liquid  remaining  in  the  grilling  tin  may  be  poured 
over. 

No.  463. 

BOILED  TURNIPS 

( Navels  a la  Crime). 

Turnips  I Butter 

Salt  and  pepper  I A little  cream 

Water 

Choose  the  turnips  as  nearly  one  size  as  possible,  peel  thickly, 
drop  into  boiling  water  containing  a teaspoonful  of  salt  to  each 
quart,  boil  till  tender,  mash  up  with  a little  pepper  and  butter,  add 
the  cream,  press  into  a mould  and  turn  out  into  the  dish. 

Note.— A mould  of  carrots  and  1 of  turnips  side  by  side 
make  a nice  dish.  The  turnips  may  also  be  served  whole. 
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No.  464. 


GLcAZED  TURNIPS 


( Navets  glads). 


lA  doz.  turnips 
1 oz.  butter 
Salt 


lA  oz.  sugar 

l/2  pint  good  brown  stock 
A little  lemon  juice 


Peel  and  divide  the  turnips  into  small  pear  shapes,  melt  the 
butter  in  a pan,  stand  in  the  turnips,  pour  round  the  stock,  add 
sugar,  salt  and  lemon  juice  ; simmer  until  tender,  remove  the 
turnips  and  stick  in  the  thin  end  of  each  about  1 inch  of  the 
stalk  of  parsley  as  a garnish.  Boil  down  the  gravy  to  one  half, 
pour  over  and  round  the  turnips  and  serve. 


— 206  — 


SALADS. 


No.  465, 


ANDALUSIAN  SALAD 


{Sal ad e Andalouse). 


x Spanish  onion 
1 cucumber 
3 tomatoes 


Oil 

Vinegar 

1 hard-boiled  yolk  of  egg 
Salt  and  pepper 


Peel  the  vegetables  and  mince  them  all  together  ; add  seasoning, 


oil  and  vinegar  ; pile  in  a dish  and  rub  the  yolk  of  egg  through  a 


sieve  over  the  top. 


No.  466. 

BEETROOT  SALAD  “ ” 

{Salade  de  Betterave). 


2 boiled  beetroots 

Salt 

Pepper 


2 hard-boiled  eggs 
Oil 

Vinegar 


Cut  up  the  beetroot  into  slices,  also  the  egg  ; arrange  alter- 
nately round  a dish,  season  and  pour  over  a little  oil  and  vinegar  ; 
serve  in  an  hour.  


LOBSTER  SALAD. 


No.  467. 


LOBSTER  SALcAD 


{Salade  de  Homard'). 


1 hen  lobster 

2 hard-boiled  eggs 
1 beetroot  boiled 


Salad  dressing  (No.  470) 
Any  small  salad  in  season, 
as  endive  and  lettuce 

Cucumber 


such 


Wash  and  dry  the  salad,  put  into  a dish  or  bowl  with  the  meat 
from  the  claws  and  a iittle  from  the  body,  also  some  of  the 
cucumber  sliced.  Pour  over  a little  of  the  dressing,  mix,  garnish 
with  cucumber,  beetroot,  nice  pieces  of  lobster  from  the  body, 
the  whites  of  eggs  chopped  and  yolks  put  through  a sieve. 


SUMMER  SALAD 


No.  468. 


Lettuce 

Cress 

Tomatoes 


( Salade  d'Ete). 


Hard-boiled  eggs 

Radishes 

Cucumber 

Salad  dressing  (No.  470) 


Clean  and  dry  thoroughly  ; cut  up  small,  or  the  lettuce,  cress, 
and  radishes  may  be  left  whole  ; cut  up  tomatoes,  cucumber  and 
eggs,  put  into  a bowl,  and  pour  over  the  salad  dressing.  This  may 
be  garnished  with  the  eggs  and  tomatoes  to  taste. 


No.  469. 

WINTER  SALAD  “ 


Celery 
Beetroot 
Salt,  pepper 


{Salade  d'Hiver). 

Onion 
Watercress 
Hard-boiled  egg 
Vinegar  and  salad  oil 


Mince  the  onion  finely,  cut  up  the  celery,  mix  with  the  cress, 
garnish  with  the  beetroot  and  eggs,  pour  over  vinegar  and  oil ; 
Mayonnaise  sauce  may  be  used  instead  of  the  vinegar  and  oil. 


No.  470. 

ScALAD  DRESSING 


{Sauce  pour  Salade). 


1 yolk  of  egg,  hard-boiled 
1 small  teaspoonful  mustard 
teaspoonful  castor  sugar 


1 tablespoonful  oil 
3 1/>  tablespoonfuls  cream 
1%  do.  vinegar 


Mince  the  yolk,  add  the  mustard  and  sugar,  mix  well  and  add 
the  oil,  then  the  cream,  and  lastly  very  carefully  add  the  vinegar. 
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CAKES,  BREAD  & BISCUITS. 


BETWEEN  the  extremes  of  the  elaborate  bridecake  and  the 
humble  girdle-cake  is  exhibited  probably  a much  greater 
variety  than  can  be  shown  by  any  other  department  of  the  art. 

!n  the  making  of  fruit  or  rich  cakes,  one  of  the  principal  points 
is  to  have  the  mixture  well  beaten.  It  is  a custom  with  some  to 
drop  in  the  eggs  unbeaten  to  the  mixture,  but  as  this  very  much 
increases  the  labour  of  beating  and  possesses  no  compensating 
advantage,  it  will  be  found  a wise  practice  to  thoroughly  beat  the 
eggs  before  adding.  If  in  addition  the  butter  and  sugar  are  carefully 
creamed  together  and  the  flour  passed  through  a sieve,  a little  subse- 
quent beating  will  suffice.  It  is  sometimes  recommended  to  use  the 
hand  to  cream  the  butter  and  sugar,  but  this  is  not  a pleasant  opera- 
tion ; it  is  a better  method  to  beat  them  together  with  a wooden  spoon 
in  a bowl  made  warm  by  standing  in  a little  hot  water,  taking  care 
not  to  apply  enough  heat  to  oil  the  butter.  If  baking  powder  is 
used  it  should  be  added  last.  A fruit-cake  mixture  should  not  be 
made  too  soft  or  the  fruit  may  subside  towards  the  bottom  of  the 
cake  during  the  baking. 

Plain  moulds  are  usually  lined  with  thin  well-greased  or  buttered 
paper ; fancy  moulds  are  simply  buttered  and  a piece  of  greased 
paper  is  pinned  round  the  outside  to  protect  the  cake.  This  latter 
procedure  applies  equally  to  sponge  cake  moulds,  which  are  also 
dusted  over  the  inside  with  a mixture  of  fine  sugar  and  flour. 

In  baking  cakes  the  Gas  Oven  has  proved  itself  most  useful 
because  of  the  great  ease  and  exactitude  with  which  it  can  be  regu- 
lated. This  regulation  of  the  heat  is  most  important  in  view  of  the 
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ingredients  being  of  a sugary  nature.  Large  and  rich  cakes  should 
be  placed  on  a grid  shelf  about  the  middle  of  the  oven,  the  gas 
having  been  lighted  full  on  for  about  5 minutes  beforehand  and 
turned  down  to  one-third  on  putting  in  the  cake.  On  commencing 
to  brown  turn  the  gas  down  as  low  as  possible  and  allow  to  cook 
slowly  through.  This  rule  will  apply  also  to  cakes  of  the  sponge 
variety,  except  that  these  do  not  require  so  long  baking  and  may  be 
finished  with  the  gas  at  about  one-third.  Small  cakes  should  be  put 
into  a rather  hotter  oven  (gas  full  on  8 to  10  minutes  beforehand) 
and  the  gas  turned  to  about  one-third  on  putting  in.  They  should 
be  placed  on  the  solid  shelf  which  is  slotted  to  allow  the  heated  air 
to  pass,  or  on  a round  or  square  cake  tin  smaller  than  the  oven 
rested  on  a grid  shelf  and  arranged  near  the  top  of  the  oven.  To 
ascertain  when  the  cooking  is  finished  the  old-fashioned  plan  of 
thrusting  in  a bright  skewer  is  perhaps  the  best ; if  it  is  withdrawn 
quite  clean  the  cake  is  cooked. 

Several  fanciful  methods  have  from  time  to  time  been  in- 
troduced to  prevent  the  burning  of  cakes,  such  as  standing  the 
cakes  in  sand,  using  double  shelves,  &c.  I would  state  positively 
that  with  a good  Gas  Range  and  proper  attention  to  the  regulating 
there  is  no  need  whatever  for  any  of  these  devices,  as  large  rich 
cakes  can  be  left  in  the  gas  oven  3 hours  and  upwards  with  perfect 
results.  The  great  point  in  cake  baking  is  not  to  use  too  much  gas. 


BREAD  AND  TEA-CAKES. 


The  chief  elements  of  success  in  making  these  are — to  have 
good  flour  and  good  yeast,  to  attend  carefully  to  the  preparation  of 
the  latter,  to  use  lukewarm  water,  to  knead  thoroughly,  and  to  bake 
properly.  There  is  no  need  for  elaborate  directions  if  the  simple 
ones  in  the  recipes  are  followed  out  with  care.  Nowhere  is  home- 
made bread  found  to  greater  perfection  than  in  the  North  of 
England,  Lancashire  and  Yorkshire  particularly,  and  the  tea-cakes 
of  these  two  counties  are  a real  luxury.  The  Gas  Range  is 
now  very  largely  and  successfully  used  in  their  production. 
To  bake  bread,  have  the  oven  well  heated  to  begin  with  (gas 
full  on  8 or  10  minutes).  Arrange  the  loaf-tins  on  the  grid 
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shelves,  taking  care  not  to  crowd  the  oven  too  much,  leaving 
a space  all  round  and  between  each  loaf.  Turn  the  gas  to 
three-quarters  full  on  and  leave  the  ventilator  open  until  the  bread 
is  sufficiently  risen  and  commencing  to  brown,  then  turn  the 
gas  down  to  about  one-third,  close  the  ventilator  and  allow 
the  bread  to  finish  cooking  through.  If  the  bread  is  preferred 
crusty,  a little  more  gas  may  be  used.  For  baking  Tea-cakes,  &c., 
the  directions  given  for  other  small  cakes  will  generally  apply; 
they  must  be  well  risen  before  putting  into  the  oven  and  baked 
quickly.  Small  rolls  may  be  placed  on  the  solid  shelf  and  treated 
much  in  the  same  way.  Baking  powder  is  often  advertised  as  being 
superior  to  yeast  for  making  bread ; whilst  it  is  useful  where  good 
yeast  is  not  obtainable,  there  cannot  be  any  doubt  that  the  bread 
made  from  the  latter  is  very  much  to  be  preferred. 
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CAKES,  BREAD  & BISCUITS. 


No.  471. 

COCOANUT  BALLS 


( Boulettes  an  Noix  de  Coco). 


lb.  butter 

6 ozs.  desiccated  cocoanut 
2 ozs.  flour 


A few  drops  of  vanilla 


% lb.  castor  sugar 
3 eggs 

% pint  double  cream 


Beat  the  butter  and  sugar  to  a cream ; add  the  eggs  beaten  and 
the  flour ; beat  until  quite  smooth  and  light,  then  add  a quarter  of 
a pound  o’f  the  cocoanut.  Pour  this  into  a round  cake  mould, 
lined  with  buttered  paper— the  mixture  should  be  about  1 ^ inches 
thick.  Bake  20  to  30  minutes,  lift  carefully  out  and  remove  the 
paper ; when  cold,  stamp  out  in  rounds  with  a plain  cutter  about  2i 
inches  in  diameter ; whip  up  the  cream  until  stiff,  flavour  with 
vanilla  and  sweeten;  dip  the  rounds  in  the  cream,  sprinkle  with 
cocoanut  and  serve. 


No.  472. 

BREAT) 

{Pain  a l' Anglaise). 

6 lbs.  flour  I 1 dessertspoonful  salt 

1 ozs.  German  yeast  I Some  water 

Crumble  the  yeast  into  a basin,  add  to  it  1 teaspoonful  sugar 
and  the  same  of  flour,  pour  over  it  half  a pint  of  lukewarm  water, 
cover  and  set  in  a warm  place  to  rise;  mix  the  salt  with  the  flour, 
make  a well  in  the  centre,  mix  the  yeast  together  with  the  water ; 
pour  into  the  flour  with  a little  more  lukewarm  water,  stir  in  a little 
flopr  and  allow  this  to  stand  \ % hours,  covered;  add  enough  warm 


water  to  make  into  a dough,  knead  lightly  with  the  hands  until  the 
dough  leaves  them  quite  clean;  turn  the  smooth  side  uppermost, 
cut  across,  cover  and  leave  in  a warm  place  to  rise  2 hours; 
divide  and  knead  slightly,  make  into  loaves,  allow  it  to  rise  10  to 
15  minutes.  Bake  in  a hot  oven  until  it  is  risen  and  slightly 
browned,  then  reduce  the  gas  until  it  is  baked— three-quarters  of  an 
hour  should  be  allowed  for  a 2 lb.  loaf. 

If  bread  is  required  in  a hurry,  the  yeast  may  be  added  and 
kneaded  without  allowing  it  to  stand.  The  principal  thing  in 
making  bread  is  to  get  good  yeast  and  take  care  that  the  water  is 
lukewarm. 


No.  473. 

VIENNA  BREAD 

{Pain  Viennois ). 

3 lbs.  Vienna  flour  I i oz.  German  yeast 

x good  teaspoonful  salt  | 3 ozs.  butter 

Enough  milk  to  make  into  a dough. 

Crumble  the  yeast  into  a basin,  add  to  it  1 teaspoonful  sugar 
and  1 teaspoonful  flour,  cover  with  lukewarm  milk,  cover  and 
set  in  a warm  place  to  rise  ; rub  the  butter  into  the  flour,  add  the 
salt,  make  a well  in  the  centre,  mix  the  yeast  and  add  with  enough 
warm  milk  to  make  a dough  ; knead  this  lightly  with  the  hands 
until  the  dough  leaves  them  quite  clean  ; turn  the  smooth  side 
uppermost,  cut  across,  cover  and  set  in  a warm  place  to  rise  2 
hours  ; knead  lightly,  divide  into  small  rolls,  plaits,  twists,  or 
according  to  taste  ; set  them  on  a greased  tin  in  a warm  place  to 
rise  10  minutes  ; brush  over  with  a little  milk  and  sugar.  Bake  in 
a rather  hot  oven  a light  brown. 


CORNFLOUR  BUNS 


No.  474. 


( Bugnes  an  Cornflour). 

Same  mixture  as  No.  487,  baked  in  small  tins  15  minutes. 


GINGER  BUNS 

(. Bugnes  au 

54  lb.  flour 

1 / teaspoonfuls  baking  powder 
1 teaspoonful  grated  ginger 
Pinch  of  salt 

1 egg 


No.  475. 


Gingembre). 

i lA  ozs.  butter 
ilA  ozs.  dripping  or  lard 
3 ozs.  brown  sugar 
1 oz.  mixed  candied  peel 
A little  milk 
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Rub  the  butter  and  dripping  into  the  flour,  add  all  the  dry 
ingredients  ; beat  up  the  egg  with  a little  milk,  add  to  flour,  &c., 
mix  thoroughly  ; divide  in  12  small  heaps  on  a greased  tin  ; bake 
l S minutes  in  a rather  hot  oven. 


LEMON  ‘BUNS 


No.  476. 


( Bugnes  an  Citron). 


Yx  lb.  flour 

1 egg 

V\  pint  milk 

Juice  and  rind  (grated)  of  1 lemon 

2 ozs.  currants 

2 ozs.  lemon  peel 


A little  nutmeg 
2 ozs.  castor  sugar 
V lb.  butter 

2 teaspoonfuls  baking  powder 
Vi  07..  carraway  seeds 
Pinch  of  salt 


Rub  the  butter  into  the  flour,  add  all  the  dry  ingredients,  beat 
up  the  egg  and  milk,  with  this  mix  the  flour  to  a stiffish  paste ; 
divide  into  12  buns,  place  on  a greased  baking  sheet,  brush  over 
with  a little  milk  and  sugar.  Bake  in  a quick  oven  8 to  10  minutes. 


LONDON  BUNS 


No.  477- 


(. Bugnes  a la  Londres). 


1 lb.  flour 

V\  lb.  castor  sugar 

2 eggs 

Grated  rind  of  Vt.  lemon 

3 ozs.  sultanas 


Vi  lb.  butter 

2 teaspoonfuls  baking  powder 
2 ozs.  candied  peel 
A little  milk 

A few  pieces  of  lump  sugar 


Pass  the  flour  through  a wire  sieve;  rub  into  it  the  butter,  add 
all  the  dry  ingredients,  the  peel  cut  up ; beat  up  the  eggs,  add  to 
them  a little  milk,  add  to  flour,  &c.,  mix  rather  stiffly;  divide  into 
9 heaps  on  a greased  tin;  brush  over  each  with  a little  egg  or 
milk;  break  up  the  lump  sugar  into  coarse  pieces,  and  sprinkle 


over  each ; bake  in  a rather  hot  oven  20  to  30  minutes. 


No.  478. 

c RASPBERRY  BUNS 

(. Bugnes  aiiX  Frarnboises). 


3 ozs.  sugar 
3 ozs.  butter 
Vt  lb.  flour 


1 egg 

Vi  teaspoonful  baking  powder 
1 tablespoonful  raspberry  jam 
A little  grated  lemon  rind 


Rub  the  butter  into  the  flour,  add  sugar,  lemon  rind,  the  egg 
and  enough  milk  to  mix  into  a very  stiff  paste.  Pile  in  heaps  on  a 
baking  tin ; make  a little  hole  in  the  centre  of  each  and  fill  with 
the  jam ; bake  in  a quick  oven. 
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No.  479. 


cALMONT  CcAKE 

( Gateau  aux  Amandes). 

See  Cocoanut  Cake  (No.  4S6).  Leave  out  the  cocoanut  and 
add  the  same  quantity  of  ground  almonds. 


No.  480. 


cALMONT)  CcAKES 

( G&teaux  aux  Amand.es). 


3 ozs.  flour 

2 ozs.  ground  almonds 
1 teaspoonful  brandy 

4 ozs.  sugar 

2 ozs.  roughly  chopped 


4 ozs.  butter 
3 eggs 

Water  icing  (No.  6q2) 
and  browned  almonds 


Beat  the  butter  and  sugar  to  a cream,  then  add  the  eggs,  well 


beaten,  alternately  with  the  flour  sifted  ; beat  5 minutes,  add  the 
ground  almonds,  and  spread  the  mixture  in  a baking  tin,  lined  with 
oiled  or  buttered  paper  ; bake  15  minutes  ; remove  from  the  oven, 
pour  over  the  icing,  and  sprinkle  with  the  browned  almonds. 
When  cold  divide  into  finger  lengths  or  diamonds  and  dish,  in  a 


pyramid. 


cANGELIC  CAKE 


No.  481. 


( Gateau  avgelique). 


i lb.  arrowroot  or  cornflour 
i lb.  butter 
Whites  of  3 eggs 


| lb.  castor  sugar 
A few  drops  almond  essence 
i teaspoonful  baking  powder 


Beat  the  butter  and  sugar  to  a cream,  sift  in  the  arrowroot 


or  cornflour,  add  flavouring  and  baking  powder.  Lastly  add 


the  whites  of  egg  beaten  to  a stiff  froth.  Pour  into  a shallow  tin 


lined  with  greased  paper  and  bake  about  40  minutes  in  a slow  oven. 


No.  482. 


LITTLE  cAPRICOT  CcAKES 


( Petits  Gateaux  aux  Abricots ). 


1 large  egg 

2 ozs.  castor  sugar 
A few  drops  vanilla 

3 tablespoonfuls  apricot  jam 
3 tablespoonfuls  water 


oz.  minced  pistachios  or 
almonds 
2 ozs.  flour 

2 ozs.  butter 

3 tablespoonfuls  Demerara  sugar 


Beat  the  butter  and  sugar  to  a cream,  add  the  egg  beaten  and 
the  flour  sifted;  beat  thoroughly  5 minutes;  butter  some  small 
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dariole  moulds  with  dissolved  butter;  mix  l teaspoonful  of  flour 
and  1 teaspoonful  of  sugar  together  and  with  this  dust  each  of  the 
moulds,  then  three-parts  till  them  with  the  mixture;  bake  15 
minutes  in  a slow  oven.  Put  the  jam,  Demerara  sugar  and 
water  into  a saucepan  and  boil  10  minutes,  or  until  syrupy;  then 
put  through  a fine  hair  sieve.  Turn  out  the  cakes  and  dip 
each  in  the  puree  and  sprinkle  with  the  minced  pistachio  nuts 
or  almonds.  Dish  neatly  and  strain  round  the  base  of  the  dish 
the  remainder  of  the  apricot  puree.  Serve  hot  or  cold. 


c BIRTHDAY  CcAKE 


No.  483. 


( Gateau  de  Fele). 


Vi  lb.  flour 

3 ozs.  mixed  candied  peel 
Vi  lb.  butter 
V lb.  eggs  (2  large) 

Vi  lb.  castor  sugar 


2  ozs.  ground  almonds 
Yi  lb.  currants 
2 tablespoonfuls  brandy 
Almond  paste  (No.  690) 
Royal  icing  (No.  691) 


Beat  the  butter  and  sugar  to  a cream,  beat  up  the  eggs  and 
add  to  butter  and  sugar  alternately  with  the  flour,  which  must 


be  sifted ; beat  thoroughly  and  add  the  remainder  of  the 


ingredients;  pour  into  a mould  well  lined  with  buttered  paper; 
bake  3 hours  in  a moderate  oven ; after  the  first  hour  the  heat  must 


be  reduced  and  the  cake  finished  slowly.  This  should  be  kept 
3 or  4 weeks,  then  covered  with  the  almond  paste  about  half 


an  inch  thick  and  if  liked  it  may  be  cut  through  the  centre 
and  half  an  inch  of  almond  paste  put  between— if  the  2 layers 
of  paste  are  used,  three-quarters  of  a pound  of  ground  almonds 
will  be  required,  if  1,  just  half  the  quantity  will  be  sufficient — when 
this  is  set  cover  the  cake  with  the  royal  icing;  allow  the  first 


coating  to  set,  then  decorate ; set  in  a warm  place  until  quite  set, 
then  the  cake  is  ready  for  use.  It  will  take  about  1 lbs.  of  icing 


sugar  to  cover  and  decorate  the  cake. 


CHERRY  CAKE 


No.  484. 


( Gateau  aux  Cerises). 

4 lb.  flour  <3  ozs.  candied  cherries 

3 eggs  A little  grated  lemon  rind 

4 lb.  castor  sugar  4 lb.  butter 

Beat  the  butter  and  sugar  to  a cream,  beat  up  the  eggs, 
add  alternately  with  the  flour  and  milk,  and  beat  thoroughly  ; 
lastly  add  the  lemon  rind  and  fruit ; pour  into  mould  well 
lined  with  oiled  paper.  Bake  in  a moderate  oven  U hours. 
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No.  485. 


CHOCOLcATE  CcAKES 


(G A tea  ax  an  Chaco  la  t). 


1 large  egg 

The  weight  of  the  egg  in 
butter,  castor  sugar,  and  flour 


teaspoonful  baking  powder 
Y>  tablespoonful  Cadbury's  cocoa 
essence 


Yi  teaspoonful  vanilla 


Put  the  butter  and  sugar  into  a basin  and  beat  together 
with  a wooden  spoon  until  creamy ; if  the  butter  is  hard  it  may 
be  slightly  warmed;  beat  the  egg  and  pass  the  flour  through  a 
sieve.  Add  these  alternately  to  the  butter  and  sugar,  beat 


CHOCOLATE  CAKES. 

5 or  10  minutes,  then  add  the  vanilla,  cocoa  and  baking 
powder.  Pour  into  small  dariole  moulds,  three-parts  filling 
them  and  bake  15  to  20  minutes  in  a slow  oven.  When  baked 
allow  them  to  stand  a few  minutes  and  turn  out.  Cover  each 
with  chocolate  icing  (No.  692).  Sprinkle  with  minced  pista- 
chios, and  when  set  serve.  To  prepare  the  moulds,  mix  1 
teaspoonfu!  castor  sugar  and  1 teaspoonful  flour  together,  butter 
the  moulds  thickly  with  melted  butter,  then  dust  them  with  the 
sugar  and  flour. 
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No,  486. 


COCOcANUT  CcAKE 


( G Ate  an  an  Noix  de  Coco). 


10  ozs.  flour 

1 teaspoonful  baking;  powder 
lb.  desiccated  cocoanut 

Vx  lb. 


Grated  rind  of  V lemor. 
4 eggs 
Vx  lb.  butter 
castor  sugar 


Beat  the  butter  and  sugar  to  a cream,  beat  up  the  eggs  and 
add  alternately  with  the  flour,  sifted,  to  the  butter  and  sugar; 
beat  thoroughly,  and  lastly  stir  in  the  baking  powder  and  the 
cocoanut ; pour  into  a mould  well  lined  with  oiled  paper.  Bake 
in  a moderate  oven  hours. 


CORNFLOUR  CcAKE 


No.  487. 


( Gateau  au  Cornflour ). 


2 ozs.  butter 
2 ozs.  flour 
2 ozs.  castor  sugar 


2 eggs 

2 ozs.  cornflour 
y2  teaspoonful  baking  powder 
Flavouring 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs,  well 
beaten,  flour,  baking  powder,  cornflour  and  essence;  beat  for 


a few  minutes,  bake  in  a tin  lined  with  greased  paper  30  or 
40  minutes. 


GENOESE  CcAKE 


No.  488. 


(Gateau  Genois). 


Genoese  pastry  (No.  676) 
Vi  oz.  minced  pistachios 
J4  pint  cream 
Vx  pint  sherry 


A few  drops  cochineal 
Vx  pint  apricot  pur^e 
A few  drops  vanilla  essence 
1 oz.  castor  sugar 


Bake  3 round  cakes  of  Genoese  pastry,  4,  6,  or  8 inches 
diameter  and  2 inches  thick ; stamp  out  the  centre  of  each  with 
a round  2 inch  cutter.  Place  the  largest  cake  on  a dish,  sprinkle 
with  sherry,  put  the  next  largest  on  top,  sprinkle  again,  put  on  top 
the  smallest  and  sprinkle  again ; brush  the  whole  over  with  the 
apricot  puree,  sprinkle  with  the  pistachio  kernels;  whip  up  the 
cream,  stir  to  it  the  sugar  and  vanilla,  put  into  a forcing  bag 
with  a rose  tube,  fill  the  centre  of  the  cake  and  make  a pile  on  top. 
Decorate  the  steps  of  the  cake  with  the  cream  in  small  roses. 
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No.  489 


GINGER  CAKE 

(Gtiteau  au  Gingetnbre). 


10  ozs.  flour 
lb.  butter 

Yx  lb.  castor  sugar 

3 ozs.  preserved  ginger 

4 eggs 


\i  teaspoonful  grated  ginger 
1 teaspoonful  baking  powder 
A little  grated  lemon  rind 
A tablespoonful  syrup  from 
preserved  ginger 


Beat  the  butter  and  sugar  to  a cream,  beat  up  the  eggs  and  add 
to  them  the  syrup  from  the  ginger ; add  the  eggs  alternately  with 
the  flour,  sifted,  to  the  butter  and  sugar ; beat  thoroughly  and  lastly 
add  the  baking1  powder,  ginger,  lemon  rind  and  the  preserved 
ginger  cut  in  three-eighths  inch  squares ; bake  in  a moderate  oven 
1 hours. 


No.  490. 

MOCHA  CAKE 

( Gateau  a la  Moka). 

Yx  lb.  butter  I Yx  lb.  flour 

Yx  lb.  castor  sugar  I 2 large  eggs 

A little  flavouring 


MOCHA  CAKE 
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Beat  the  butter  and  sugar  to  a cream,  add  the  flour  and  the  eggs, 
well  beaten;  beat  until  quite  light  and -add  flavouring.  Butter  a 
Plain  mould  with  melted  butter,  dust  with  castor  sugar  and  flour, 
pour  in  the  mixture  and  bake  in  a slow  oven.  When  cold  cover 
with  coflee  icing  (No.  692).  Decorate  with  butter  icing  (No.  694). 


No.  491. 

MADEIRA  CAKE 


[Gtiteau  it  In  Mad'ere). 


Vt  lb.  flour 
5 ozs.  butter 
4 eggs 


1 teaspoonful  baking  powder 
5 ozs.  castor  sugar 
1 tablespoonful  brandy 


Beat  the  butter  and  sugar  to  a cream,  add  alternately  the  flour 
and  yolks  of  eggs,  well  beaten,  beat  10  minutes,  and  lastly,  add  the 
baking  powder,  and  whites  of  eggs  beaten  to  a very  stiff  froth ; 
pour  into  a mould  lined  with  oiled  paper,  place  on  the  top  a long 
piece  of  citron  peel.  Bake  in  a moderate  oven  1 hour. 


No.  492. 


MOUNTAIN  CAKE 


( Gateau  Montague). 


A little  milk 
6 ozs.  flour 

1 oz.  candied  peel 

2 ozs.  castor  sugar 

Y>  teaspoonful 


2 eggs 
2 ozs.  butter 
Pinch  salt 

Grated  rind  of  half  a lemon 
baking  powder. 


Mix  the  baking  powder  and  salt  with  the  flour,  rub  in  the 
butter,  add  the  sugar,  grated  lemon  rind,  candied  peel  and  the  yokes 
beaten  with  enough  milk  to  moisten.  Lastly,  add  the  whites 
of  eggs  beaten  to  a stiff  froth.  Pour  into  a mould  lined  with 
greased  paper  and  bake  in  a moderate  oven  about  three-quarters  of 
an  hour. 


ORANGE  CAKES 


( Gateaux  aux  Oranges). 


NO.  493- 


Sponge  cake  (No.  508),  flavoured  I 2 oranges 
with  orange  rind  ) 2 ozs.  sugar 

When  the  sponge  cake  is  cold,  cut  in  slices,  stamp  out  with 
a round  cutter  3 inches  in  diameter,  divide  in  half;  put  the  sugar 


— 220  — 


into  a saucepan  with  1 tablespoonful  of  orange  juice;  boil  to 
a syrup;  divide  the  remaining  orange  into  segments,  drop  into 
syrup  and  boil  5 minutes ; dish  l piece  of  orange  on  each  part  of 
sponge  cake;  cover  with  orange  icing  (No.  693).  Sprinkle  with 
pistachios  and  serve. 


PARISIAN  CAKE 

(G&lean  Parisien). 


No.  494. 


3 eggs 

6 ozs.  castor  sugar 

J4  glass  sherry,  or  some  apricot  juice 


3 ozs.  flour 
Whites  of  3 eggs 
Apricot  and  raspberry  jam 


Put  into  a bowl  the  3 whole  eggs  with  3 ozs.  of  sugar, 
whip  over  a pan  of  hot  water  until  warm  and  a very  thick  froth, 
stir  in  lightly  the  flour,  do  not  beat;  prepare  a plain,  deep, 
round  mould  by  greasing  it  thickly  with  melted  butter,  then  dust  it 
with  a little  sugar  and  flour  mixed;  pour  in  the  cake  mixture,  pin  a 
band  of  greased  paper  round ; bake  half  an  hour,  or  until  set ; turn 
out,  make  a few  holes  in  top,  pour  in  the  sherry  or  apricot  juice; 
whip  up  the  whites  of  eggs  to  a stiff  froth ; add  flavouring  and 
sugar,  whip  well,  cover  the  cake  as  if  with  ordinary  icing  and  sprinkle 
the  sides  with  cocoanut  or  pistachios.  Put  the  remainder  of  white 
of  egg  into  a forcing  bag  with  a fancy  tube  and  decorate  the 
top,  forming  4 little  wells;  put  into  a very  slow  oven  to  set, 
then  fill  the  wells  with  apricot  and  raspberry  jam. 


’PLUM  CAKE 


No.  495. 


{Plum-cake  ct  V Anglaise). 


Vi  lb.  butter 
Y\  lb.  flour 

lb.  candied  cherries 

Y lb.  sugar 

Y lb.  raisins 

Y lb.  sultanas 

4 ozs.  chopped  almonds 


% lb.  candied  orange,  lemon,  and 
citron  peel,  mixed 
Grated  rind  of  1 lemon  and  1 orange 
V2  teaspoonful  mixed  spice 
A dust  of  salt 
1 glass  of  brandy 
4 eggs 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs  (well  beaten) 
alternately  with  the  flour,  sifted,  then  add  brandy  and  beat  the 
mixture  10  minutes.  Stone  the  raisins  and  chop  slightly, 
also  divide  the  cherries  and  cut  up  the  peel  into  rather 
large  pieces,  add  the  whole  of  the  above  ingredients  to  the  cake, 
mix  well,  and  pour  into  a cake  mould,  first  lined  with  oiled  paper. 
Bake  in  a moderate  oven  3 to  3^  hours. 
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No.  496. 


ROTcATO  CcAKES 

( G&teaux  aux  Pommes  de  Terre). 

1 lb.  mashed  potatoes  I A lb.  flour 

Salt  | 1 egg 

1 oz.  butter 

Mix  the  potatoes  and  flour  together  with  the  egg,  adding  first 
the  salt.  Roll  out  one-third  of  an  inch  thick;  bake  onagirdleoron 
a baking  tin.  When  cooked,  split  and  butter  them. 


ROUND  CAKES 


No.  497. 


{Gateau  Quatre-quarts). 


lA  lb.  flour 

V2  lb.  eggs  (4  large) 

Vx  lb.  currants 

lb.  candied  peel,  mixed 
Grated  rind  of  two  lemons 


lA  glass  brandy 
y2  lb.  butter 
y2  lb.  castor  sugar 
yx  lb.  sultanas 
2 ozs.  minced  almonds 


Beat  the  butter  and  sugar  to  a cream,  then  add  the  flour,  passing 
it  through  a wire  sieve  alternately  with  the  eggs  well  beaten,  beat 
10  minutes  and  add  the  remaining  ingredients;  pour  into  a tin 
lined  with  oiled  paper,  and  bake  in  a moderate  oven  ,iy2  hours.  If 
it  is  put  into  a shallow  dripping  tin,  then  it  will  not  require  so  long 
baking.  This  may  be  covered  when  cold  with  almond  paste  (No. 
690)  and  when  set  with  royal  icing  (No.  691).  Then  before  the 
icing  is  set  cover  with  large  crystallized  sugar ; set  in  a warm  place 
until  firm.  It  is  always  best  to  ice  a cake  just  before  it  is  required 
for  use. 


No.  498. 

GERMAN  ROUND  CAKE 


{Gateau  Quatre-quarts  a V Allemande). 


10  ozs.  flour 
4 eggs 

Grated  rind  of  1 lemon 
3 ozs.  sultanas 


y2  lb.  castor  sugar 
XA  lb.  butter 

2 ozs.  candied  peel 

3 ozs.  currants 


Beat  the  butter  and  sugar  to  a cream ; beat  up  the  eggs  and  add 
alternately  with  the  flour  to  the  sugar  and  butter ; beat  thoroughly 
and  stir  in  the  remainder  of  the  ingredients;  pour  into  a well 
greased  mould  and  pin  round  a band  of  greased  paper.  Bake  in  a 
slow  oven  about  2 hours. 
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No.  499. 


QUEEN  CAKES  . x 

( GAteaux  a la  Rente ) . 


y lb.  butter 
y lb.  castor  sugar 
y teaspoonful  baking  powder 


y lb.  flour 
1 oz.  currants 
3 eggs 


Rub  the  butter  into  the  flour ; add  all  the  dry  ingredients  and 
then  the  eggs  well  whipped;  beat  together  a few  minutes;  pour 
into  small  moulds  well  buttered  and  dusted  with  sugar.  Bake  in  a 


slow  oven  about  15  minutes. 


No.  500. 

<%ICE  CAKE 

(jG&teau  an  Riz). 

2 ozs.  ground  rice  I 1 teaspoontul  baking  powder 

Grated  rind  half  lemon  4 ozs.  fine  flour 

i lb.  sugar  1 3 small  eggs 

y lb.  butter 

Beat  the  butter  and  sugar  to  a cream,  beat  up  the  eggs,  add 
alternately  with  the  flour,  sifted ; beat  thoroughly,  add  the  ground 
rice,  lemon  rind  and  baking  powder ; pour  into  a mould  lined  with 
buttered  or  oiled  paper.  Bake  hours  in  a moderately  heated 
oven. 


ROCK  CAKES 

( Gateaux  Rockers). 


No.  501. 


y lb.  flour  I I y ozs.  dripping  or  lard 

3 ozs.  brown  sugar  1 y ozs.  butter 

3 ozs.  currants  I 1 teaspoonful  baking  powder 

A little  grated  nutmeg  I 1 egg 

A pinch  of  salt  1 A little  milk 

Pass  the  flour  through  a wire  sieve,  rub  into  it  the  butter 
and  lard,  add  all  the  dry  ingredients,  beat  up  the  egg  with  a 
little  milk,  mix  thoroughly,  arrange  in  little  high  heaps  on  a 
greased  baking  sheet;  put  on  the  top  of  each  a small  piece  of 
candied  peel;  bake  in  rather  a hot  oven  15  minutes.  This 
quantity  should  be  divided  into  12  cakes. 


SAVOY  CAKES 


No.  502. 


( Gateaux  a la  Savoie). 


y lb.  butter 
y lb.  flour 
6 ozs.  castor  sugar 
4 eggs 


2 ozs.  savoy  biscuit  crumbs 
Grated  rind  and  juice  of  i lemon 
Grated  rind  and  juice  of  i orange 
1 teaspoonful  baking  powder 
y lb.  desiccated  cocoanut 
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Put  the  butter  and  sugar  into  a bowl,  beat  together  to  a cream, 
add  the  flour  and  biscuit  crumbs,  egg  well  beaten,  lemon  and 
orange  rind  and  juice,  also  baking  powder,  and  beat  the  whole 
thoroughly.  Brush  over  some  small  moulds  with  melted  butter, 
dust  with  1 teaspoonful  of  sugar  and  t teaspoonful  of  flour  mixed 
together,  three-parts  till  the  moulds,  cover  with  rough  desiccated 
cocoanut  and  bake  until  a nice  brown,  about  15  minutes. 


RICH  SEED  CAKE 


No.  503. 


( Gateau  Anise’,  fm). 


Y lb.  fine  flour 
3 ozs.  butter 
1 oz.  carrawav  seeds 


3 eggs 

Vi  lb.  castor  sugar 
A little  lemon  rind  grated 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs  well  beaten 
and  the  flour  sifted,  beat  thoroughly,  add  the  remainder  of  the 
ingredients,  stir  all  together,  pour  the  mixture  into  a mould  lined 


with  well-buttered  paper.  Bake  in  a moderate  oven  1 i hours. 


SEED  CAKE 


No.  504. 


( Gdteau  Anise). 


Y lb.  flour 

1 oz.  candied  peel 

Y oz.  carraway  seeds 

Y lb.  brown  sugar 

■lY  teaspoonfuls  baking  powder 


About  Y».  pint  milk 


A litt'e  nutmeg 
2 ozs.  dripping  or  lard 
2 ozs.  butter 
Pinch  of  salt 
1 egg 


Pass  the  flour  through  a sieve,  rub  into  it  the  butter  and  lard, 
add  all  the  dry  ingredients  except  the  baking  powder;  beat  up  the 
egg  with  the  milk,  strain  this  to  the  cake  mixture  and  beat  five 
minutes;  lastly  add  the  baking  powder;  pour  into  a mould  lined 
with  oiled  paper.  Bake  to  1^  hours. 


SHREWSBURY  CAKES 


No.  505. 


( Gateaux  a la  Shrewsbury). 


Y\  lb.  butter 
1 egg 

Rind  of  1 lemon 


1 teaspoonful  carraway  seeds 
6 ozs.  flour 
Y lb.  castor  sugar 
Y teaspoonful  cinnamon. 


Beat  the  butter  and  sugar  to  a cream;  add  the  flour,  seed, 
cinnamon,  egg  and  enough  water  or  milk  to  make  a stiff  paste.  Roll 
out,  cut  in  rounds  and  bake  a nice  light  brown.  The  carraway 
seeds  may  be  left  out  if  not  liked. 
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SNOW  CAKE 


No.  506. 


[Gateau  de  Neige). 


i  lb.  butter 
* lb.  potato  flour 
A few  drops  of  lemon  essence 

Yolk  of  1 


1 teaspoonful  baking  powder 
J lb.  castor  sugar 
Whites  of  2 eggs 

egg- 


Beat  the  butter  and  sugar  to  a cream,  add  the  eggs  (beaten) 
alternately  with  the  potato  flour  ; beat  10  minutes,  then  stir  in  the 
lemon  essence  and  baking  powder.  Pour  into  a flat  baking  tin, 
which  must  be  buttered,  dusted  with  sugar,  then  with  flour — the 
mixture  should  cover  the  tin  about  half  an  inch  thick  ; bake  in  a 
slow  oven  half  an  hour,  turn  out,  and  when  cold  divide  in  finger 
lengths  or  fancy  shapes.  This  may  also  be  covered  with  any  of 
the  water  icings  if  liked. 


SODA  CAKE 


No.  507. 


[Gateau  au  Sel  de  Soude). 


1 lb.  flour 

2 ozs.  currants 
2 ozs.  sultanas 

1 lb.  brown  sugar 

2 eggs 


2  ozs.  butter 
2 ozs.  dripping 
1 oz.  candied  peel,  minced 
i teaspoonful  carbonate  soda 
A little  milk 
i teaspoonful  nutmeg. 


Pass  the  flour  through  a sieve,  rub  into  it  the  butter  and 
dripping,  add  all  the  dry  ingredients  except  the  soda,  which  must 
be  dissolved  in  a very  little  milk  ; beat  the  eggs  and  add  together 
with  the  milk  to  the  mixture ; pour  at  once  into  a mould  lined 
with  oiled  paper  ; bake  in  a moderate  oven  to  hours. 


SPONGE  CAKE 


No.  508. 


[Gateau  de  Savoie). 

3  eggs  | 3 ozs.  castor  suga-r 

3 ozs.  flour. 

Put  the  eggs  and  sugar  into  a basin,  set  over  a pan  of  hot 
water  and  whip  until  warm  and  frothy,  about  20  minutes,  stir  in 
very  lightly  the  flour  (which  should  be  sifted),  and  a little  flavour- 
ing essence  if  liked;  pour  into  a well  buttered  mould,  dusted  with 
a mixture  of  equal  quantities  of  castor  sugar  and  flour.  Bake 
about  three-quarters  of  an  hour  in  a slow  oven. 
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T 


No.  509. 


SPONGE  CAKE  ( r)piih  Cream ) 


(G&teau  de  Savoie ■ d la  Creme). 


Sponge  Cake  (No.  508) 
Apricot  purde  (No.  751) 
1 glass  sherry 


A little  flavouring  essence 


y2  oz.  minced  pistachio  kernels 
% pint  double  cream 
1 oz.  castor  sugar 


SPONGE  CAKE  (WITH  CREAM). 

Prepare  sponge  cake,  pour  into  an  open  mould,  bake  about  20 
minutes  and  turn  out  when  cold,  sprinkle  it  with  the  sherry,  cover 
with  apricot  puree  and  sprinkle  with  pistachios ; whip  the  cream  stiff, 
add  sugar  and  flavouring  and  pile  in  the  centre  of  the  cake ; the  base 
may  be  decorated  with  a few  candied  cherries  ( see  Plate). 


SULTcANcA  CcAKE 


(> Gateau  a la  Sultan e). 


i2  ozs.  flour 

2 ozs.  candied  peel 

1 teaspoonful  baking  powder 

3 eggs 


Y\  lb.  butter 

Y lb.  castor  sugar 

Y lb.  sultanas 
A little  milk 


A little  grated  lemon  rind 


No.  510. 
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Pass  the  flour  through  a wire  sieve,  rub  into  it  lightly  the 
butter,  add  all  the  dry  ingredients  except  the  baking  powder  ; 
separate  the  yolks  from  the  whites  of  the  eggs,  beat  up  the  yolks 
with  a little  milk,  with  this  mix  the  flour,  &c„  rather  stiffly,  and  add 
the  baking  powder  ; whip  up  the  whites  of  the  eggs  to  a stiff  froth 
and  stir  in  lightly  : pour  into  a mould  lined  with  well-oiled  paper. 
Bake  hours  in  a moderate  oven. 


TEA  CAKES 


No.  5 1 1 . 


( Tea-cakes  a l' Anglaise). 


i  lb.  flour 

Y oz.  German  yeast 
About  Y pint  milk 


i  oz.  butter 
i egg 

i teaspoonful  sugar 


Rub  the  butter  into  the  flour,  add  a pinch  of  salt,  mix  the 
sugar  and  yeast  together,  then  add  a little  of  the  milk  slightly  warm, 
allow  to  rise,  add  to  this  the  flour,  also  the  egg;  mix  into  a soft 
dough,  leave  to  rise  in  a warm  place  for  to  2 hours.  Lift 
on  to  a board,  divide  in  pieces,  roll  out;  put  on  a baking  tin 
in  a warm  place  until  risen ; bake  in  a quick  oven  10  to  1 5 minutes. 


No.  512. 

SURPRISE  CUTLETS 


( Cotelettes  en  Surprise). 


3 ozs.  butter 

5 ozs.  grated  cocoanut;  or 
3 ozs.  desiccated  cocoanut 

2 tablespoonfuls  raspberry  jam 

3 tablespoonfuls  water 


2 eggs 

A little  candied  angelica 

3 ozs.  flour 

3 ozs.  castor  sugar 
2 tablespoonfuis  Demerara  sugar 


Beat  the  castor  sugar  and  butter  to  a cream ; add  the  eggs 
(beaten),  the  flour  and  cocoanut ; beat  thoroughly.  Butter  some 
small  cutlet  moulds,  dust  them  with  sugar,  then  with  flour,  and 
nearly  fill  with  the  mixture.  Bake  15  minutes  in  a slow  oven 
turn  out  and  when  cold  stick  in  the  thin  end  of  each  about  1 
inch  of  angelica,  to  represent  the  cutlet  bone;  dish  in  a circle 
round  a glass  or  silver  dish ; boil  the  Demerara  sugar,  jam  and 
water  10  minutes,  rub  through  a hair  sieve  and  when  cold  pour 
round  the  cutlets.  Half  a pint  of  double  cream  may  be  whipped 
stiff,  flavoured  with  sugar  and  vanilla  and  piled  in  the  centre. 


— 227  — 


No-  513. 


CHOCOLATE  FINGERS 


( Doigts  an  Chocolat). 


j ozs.  butter 

4 oz.  Cadbury’s  cocoa  essence 
6 ozs.  flour 

4 teaspoonful  baking  powder 


3 ozs.  castor  sugar 

1 teaspoonful  vanilla 

2 eggs 

A little  milk 


Beat  the  butter  and  sugar  to  a cream ; add  flour,  eggs,  vanilla 
and  cocoa,  beat  a few  minutes;  pour  into  a dripping  tin  lined 
with  greased  paper  ; bake  slowly  half  an  hour,  remove  from  tin, 
take  off  the  paper  and  ice  with  chocolate  icing  (No.  692). 


GATEAU  OF  PEACHES 


No.  514. 


( Gateau  aux  Peekes). 


4 tin  of  peaches 
4 teaspoonful  cochineal 
2 teaspoonfuls  vanilla 
1 oz.  pistachio  nuts 


3 eggs 
3 ozs.  flour 
3 ozs.  castor  sugar 
14  oz.  butter 
A little  water  icing. 


Put  the  eggs  and  the  sugar  into  a basin,  place  this  over  a pan 
of  boiling  water  and  whip  briskly  until  warm  ; remove  the  basin, 
and  continue  the  whipping  until  the  mixture  is  almost  stiff  enough 
to  lift  up  with  the  whisk.  Rub  the  peaches  through  a fine  sieve 
and  add  2 tablespoonfuls  of  the  pur£e  to  the  mixture,  the 
cochineal,  1 teaspoonful  of  vanilla  and  the  flour  passed  through 
the  sieve.  Stir  this  in  very  lightly.  Brush  over  a plain  mould  with 
melted  butter,  then  throw  into  it  some  castor  sugar,  shake  the 
mould  so  as  to  coat  it  entirely,  turn  it  over  and  knock  out  the 
loose  sugar,  then  dust  in  the  same  way  with  flour.  Pour  in  the 
mixture  and  pin  round  the  outside  a band  of  buttered  paper ; bake 
for  about  30  minutes  in  a slow  oven  ; remove  from  the  mould  and 
when  cold  cut  in  slices  about  1 inch  thick,  spread  thickly  with  the 
remainder  of  the  purde.  place  the  rounds  together  again  and  pour 
over  the  water  icing,  prepared  as  follows : — 6 oz.  icing  sugar,  2 
tablespoonfuls  liquid  from  the  peaches  and  a little  vanilla,  stir  over 
a gentle  heat  until  warm  and  liquid,  then  pour  over  the  cake  and 
quickly  dust  with  the  pistachios  blanched,  finely  chopped  and  dried. 
Serve  as  it  is  as  a cake,  or  as  a sweet  serve  round  it  the  remainder 
of  a tin  of  peaches  and  a little  whipped  cream  here  and  there 


round  the  base. 
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cpARKIN 

i4  lb.  fine  oatmeal 
4 lb.  butter 

Small  teaspoonful  of  carbonate  soda 
i lb.  treacle 
4 oz.  ground  ginger 


No.  515. 


4 lb.  flour 

j lb.  Demerara  sugar 
A little  grated  lemon  rind  if 
liked 

A little  milk 


Mix  flour,  oatmeal,  ginger  and  lemon  rind;  warm  the  treacle 
and  blitter,  add  to  flour,  &c. ; dissolve  the  soda  in  a tablespoonful 
of  milk ; mix  all  together,  adding  a little  more  milk  if  necessary ; 
pour  into  a baking  tin  lined  with  greased  paper  ; bake  in  a rather 
slow  oven  about  three  quarters  of  an  hour,  but  this  will  depend 
upon  size  of  tin  and  thickness  of  parkin  ; about  2h  in.  thick  is 
convenient. 


c ALPHA  (ROCKS 


No.  516. 


(. Rockers  a Valpha). 


2 ozs.  butter 
1 egg 

i4  ozs.  sweet  almonds,  ground 


6 ozs.  flour 
5 ozs.  castor  sugar 
| teaspoonful  baking  powder 


Beat  the  butter  and  sugar  to  a cream,  add  the  flour,  baking 
powder,  almonds,  egg  beaten,  and  enough  milk  to  mix  it  into  a 
stiff  paste.  Drop  on  to  a greased  tin,  and  bake  in  a sharp  oven 
about  1 5 minutes. 


COCOANUT  CROCKS  n°-  5»7- 

( Rockers  an  noix  de  Coco). 

White  of  4 eggs  I 2 ozs.  potato  flour 

4 lb.  castor  sugar  I 4 lb.  dessicated  cocoanut 

Whip  the  egg  to  a stiff  froth  ; mix  the  sugar  and  flour 
together,  stir  lightly  to  the  whites,  then  add  as  much  cocoanut  as 
will  make  a stiff  paste;  pile  in  little  heaps  on  cap  paper  on  a tin, 
bake  in  a slow  oven  until  firm,  moisten  the  paper  and  remove. 


SALLY  LUNNS 


(Gateaux  Sally  Lurin'). 


No.  518. 


1 lb.  flour 

2 ozs.  sugar 
2 ozs.  butter 


1 egg 

A little  milk 
1 oz.  German  yeast 


Rub  the  butter  into  the  flour,  add  the  sugar  and  a pinch  of 
salt  ; break  up  the  yeast  with  a little  sugar;  moisten  with  luke- 
warm milk;  set  in  a warm  place  for  10  minutes;  stir  smooth  and 
pour  into  the  centre  of  flour,  add  the  egg  well  beaten ; work  the 
whole  into  a very  soft  dough.  Set  aside  to  rise  to  2 hours. 
Work  lightly  and  pour  into  moulds  or  rings  inch  deep,  leave 
to  rise  20  minutes,  then  bake  in  a rather  quick  oven  1 5 minutes. 
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No.  519. 


LEMON  CHEESE  SANDWICH 

C Sandwich  au  Lemon  Cheese ). 


Befits 

Grated  rind  of  1 lemon 
3 ozs.  flour 


i'A  ozs.  butter 
3 ozs.  castor  sugar 
Lemon  cheese  mixture". 


Put  the  eggs,  sugar  and  grated  lemon  rind  into  a basin,  stand  it 
over  a pan  of  boiling  water,  and  whip  until  warm ; remove  and 
continue  whipping  until  quite  stiff ; pass  the  flour  through  a fine 
wire  sieve  and  add  alternately  with  the  butter  melted,  taking  care 
to  stir  the  mixture  very  gently,  and  on  no  account  beat  it.  Pour 
into  3 shallow  round  tins,  about  8y2  inches  in  diameter,  first 
brushed  over  with  a little  melted  butter,  then  dusted  with  castor 
sugar  and  flour;  bake  8 to  10  minutes  in  a slow  oven.  Before 
turning  out,  allow  the  tins  to  stand  2 or  3 minutes.  When  cool, 
spread  each  thickly  over  with  the  lemon  cheese  (No.  747);  lay 
the  rounds  together,  divide  into  8 or  12  pieces,  dish  on  a lace 
paper,  dust  with  castor  sugar,  and  serve. 


No.  520. 

SCONES 


(Scones  a V Anglaise) . 


1 lb.  flour 

2 teaspoonfuls  baking  powder 
A little  salt 


2 ozs.  butter  or  dripping 
Enough  milk  to  mix  into  a light 
paste 


Rub  the  butter  into  the  flour,  add  the  salt  and  baking  powder, 
mix  thoroughly ; then  stir  in  the  milk  and  knead  lightly;  divide 
into  two,  roll  each  piece  into  a round,  and  cut  in  four ; brush  over 
the  top  of  each  with  a little  milk  or  egg.  Bake  6 to  10  minutes  in 
a rather  quick  oven.  1 oz.  sugar  and  2 ozs.  sultanas  may  be  added, 
if  liked. 


No.  521. 


GINGER  EREAD  SPONGE 

( Pain  d'Epices  Eponge). 


y2  lb.  golden  syrup 
2 ozs.  butter 

x large  egg  or  2 small  ones. 
Vi  oz.  ground  ginger 


teaspoonful  soda 


10  ozs.  flour. 

2 ozs.  brown  sugar 
About  2 tablespoonfuls  milk 
1 small  teaspoonful  allspice 


Pass  the  flour  through  a sieve  into  a bowl,  mix  with  it  the 
ginger,  allspice  and  sugar;  put  the  milk,  syrup  and  butter  into  a 
saucepan,  warm  until  the  butter  is  melted,  add  to  the  flour,  &c.  •, 
dissolve  the  soda  in  a little  milk  and  add  also  the  eggs  beaten,  beat 
thoroughly,  pour  into  a shallow  tin  lined  with  greased  paper ; bake 
in  a slow  oven  30  to  40  minutes  and  when  cold  cut  into  fingers. 


No.  522. 

5^/55  (ROLL 

(. Rouleau  Suisse ). 

3 eggs  I 3 ozs.  castor  sugar 

3 ozs.  flour  I 2 tablespoonfuls  jam 

Put  the  eggs  and  sugar  into  a basin,  set  over  a pan  of  hot  water 
and  whip  briskly  20  minutes,  or  until  the  mixture  is  just  warm 
and  quite  a froth  ; sift  the  flour  to  the  eggs  and  sugar,  stir  in  very 
lightly,  taking  care  not  to  beat  the  mixture  after  the  flour  is  added ; 
line  a rather  long  flat  tin  with  buttered  paper  and  dust  it  over  with 
castor  sugar  ; pour  in  the  mixture;  it  should  cover  the  tin  and  be 
about  one-third  inch  deep;  bake  in  a moderate  oven  8 to  10 
minutes  ; when  done  remove  the  paper,  cut  off  the  edges,  warm 
the  jam,  spread  over  the  top  and  roll  as  quickly  as  possible  after 
it  is  taken  from  the  oven  ; cover  with  castor  sugar  and  serve  hot 
or  cold. 


No.  523. 

AMERICAN  BREAKFAST  EISCUITS 


(. Biscuits  Americains). 


1 lb.  flour 
3 ozs.  butter 

1 teaspoonful  baking  powder 

Salt 


1 oz.  sugar 
1 egg 

% pint  milk 


Mix  the  baking  powder  with  the  flour,  rub  in  the  butter,  add 
the  sugar,  salt,  and  mix  into  a light  dough  with  the  egg  well  beaten, 
and  the  milk  ; divide  into  pieces,  roll  out  half  an  inch  thick ; prick 
with  a fork ; bake  in  a sharp  oven  1 5 minutes. 


SPICE  BISCUITS 


No.  524. 


[Biscuits  aux  Epices). 


lb.  flour 

2 ozs.  castor  sugar 
1 teaspoonful  treacle 


teaspoonful  baking  powder 
2 ozs.  butter 
1 eSS 

% teaspoonful  mixed  spice 
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Beat  the  butter  and  sugar  to  a cream,  add  the  treacle,  mix  the 
xing  powder  and  spice  with  the  fiour,  add  these  alternately  with 
he  egg  beaten.  Roll  out  quarter  inch  thick'and  stamp  into  rounds  ; 
bake  in  a moderate  oven  about  10  minutes. 


No.  525. 

SUGA 9?  'BISCUITS 

(. Biscuits  Sucres). 


2 ozs.  castor  sugar 
1 lb.  flour 

Enough  milk  to  mix  into  stiff  paste 


2 ozs.  butter 

£ saltspoonful  grated  nutmeg 
A pinch  of  baking  powder 


Rub  the  butter  into  the  flour,  add  the  sugar,  nutmeg  and 


baking  powder,  moisten  the  whole  with  the  milk,  roll  out  quarter 


inch  thick,  cut  in  rounds  with  a fancy  cutter,  place  on  a baking 


sheet,  dust  with  castor  sugar  and  bake  8 or  10  minutes  in  a slow  oven. 


WHEATMEAL  BISCUITS 

[Biscuits  de  Ble). 


No.  526. 


4 lb.  flour 
i pint  milk 
1 oz.  castor  sugar 


1 oz.  butter 
4 saltspoonful  salt 
A pinch  carbonate  of  soda 


Dissolve  the  butter  and  soda  in  the  milk  by  warming,  mix  the 


meal,  sugar,  and  salt  together,  add  the  milk,  mix  the  whole  into  a 


stiff  paste,  roll  out  thinly,  cut  in  rounds,  pierce  all  over  with  a fork, 
place  on  a greased  tin,  and  bake  10  minutes  in  a rather  slow  oven. 
One  egg  may  be  used  instead  of  milk,  if  required  richer. 


WINE  BISCUITS 


[Biscuits  pour  le  Vin ). 


No.  527. 


4 lb.  flour 
£ lb.  butter 
x large  egg 


2 ozs  currants,  if  liked 
4 teaspoonful  baking  powder 
| lb.  castor  sugar 
A little  grated  lemon  rind 


Rub  the  butter  into  the  flour,  add  lemon  rind  and  baking 


powder,  moisten  with  the  egg,  beaten  ; roll  out  a quarter  of  an 
inch  thick,  cut  with  a variety  of  cutters,  place  on  a greased  baking 


sheet,  and  bake  8 minutes  in  a moderate  oven. 
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No.  52&. 


BRANDY  SNAPS  A LA  CREME 


(Oublies  a la  Creme). 


2 ozs.  flour 
2 ozs.  butter 
i teaspoonfu!  ginger 
j pint  cream 


2 ozs.  Demerara  sugar 
2 ozs.  golden  syrup 
A teaspoonful  lemon  juice 
i teaspoonful  vanilla 


Put  the  butter,  sugar,  syrup,  and  ginger  into  a saucepan,  heat 
it  gently  until  the  butter  is  melted,  then  sift  in  the  flour  and  add 
the  lemon  juice.  Wax  or  grease  a baking  pan  and  pour  into 
rounds,  at  a good  distance  apart,  1 teaspoonful  of  the  mixture- 


BRANDY  SNAPS  A LA  CR£ME. 

Bake  in  a slow  oven  a deep  golden  brown;  lift  out  of  the  oven, 
and,  just  as  they  are  commencing  to  set,  lift  off  with  a knife  and 
quickly  roll  round  a slipper  mould,  with  the  rough  side  out ; when 
set,  remove  the  mould.  Whip  up  the  cream,  add  a little  sugar  and 
the  vanilla,  fill  some  with  white  cream,  and  the  remainder  may  be 
coloured  pink  ; serve  at  once. 
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MACAROONS 


No.  529. 


( Macarons ). 

4 lb.  crushed  sweet  almonds  I Whites  of  4 eggs 

Vi  lb.  castor  sugar  | A few  drops  almond  essence 

Whip  up  the  eggs  to  a very  stiff  froth,  add  essence,  sugar  and 
almonds,  and  stir  lightly  together.  Cover  a baking  sheet  with 
cap  paper,  on  the  top  of  this  put  a sheet  of  wafer  paper,  then 
on  this  drop  teaspoonfuls  of  the  mixture;  place  on  the  top  of 
each  some  almonds,  blanched  and  cut  in  strips.  Bake  in  a slow 
oven  till  firm  and  a light  brown. 


No.  530. 

MERINGUES 

{Meringues). 

4 whites  of  eggs  ] 6 ozs.  castor  sugar 

A few  drops  lemon  juice  | y2  teaspoonful  vanilla 

Whip  up  the  whites  very  stiffly,  add  the  sugar  and  whip 
thoroughly,  also  the  essence  and  lemon  juice ; put  into  a forcing 
bag  and  squeeze  into  egg  or  steeple  shape,  according  to  taste ; set 
in  a cool  oven  2 hours  to  dry;  remove  from  the  tin  carefully 
and  scoop  out  the  centres,  fill  with  whipped  cream  nicely  flavoured, 
or  with  jam;  brush  with  white  of  egg  and  stick  2 together 
and  serve;  if  liked  the  meringue  mixture  may  be  coloured  by 
adding  a few  drops  of  cochineal. 


SHORTBREAD 


(, Shortbread  a /’ Acossaise). 


No.  531. 


1 lb.  flour  ,1  l/2  lb.  butter 

4 oz.  castor  sugar 

Beat  the  butter  and  sugar  to  a cream,  stir  in  the  flour  as  lightly 
as  possible  until  the  mixture  has  the  appearance  of  fine  bread 
crumbs ; press  into  a flat  round  tin  to  about  half  an  inch  in 
thickness,  cut  in  scone  shapes,  pinch  the  edges  and  bake  in  a slow 
oven  10  to  15  minutes. 
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No.  532. 


GENEVA  WAFERS 


(Oublies  Genivoises) . 


2 eggs 

3 ozs.  flour 


3 ozs.  butter 
3 ozs.  castor  sugar 


Beat  the  butter  and  sugar  to  a cream,  add  the  flour  and  the  eggs 
well  whipped;  beat  thoroughly.  Put  a teaspoonful  of  the  mixture 
on  a buttered  baking  sheet,  leaving  a good  space  between  each, 
bake  in  a slow  oven  and  when  nearly  done,  lift  out  and  roll  on 
greased  cornet  moulds ; put  back  in  the  oven  to  crisp.  Fill  with 
whipped  cream,  jam  or  custard. 
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PUDDINGS 


HOWEVER  much  foreigners  may  reproach  us  on  the  score  of 
cooking  in  general,  this  country  undoubtedly  stands  pre- 
eminent as  regards  puddings,  these  delicious  dishes  being 
practically  unknown  in  the  ordinary  Continental  household.  As  a 
rare  luxury  a pudding  is  sometimes  to  be  found,  usually  taking  the 
form  of  the  English  plum  pudding. 

Boiled  Puddings  occupy  the  premier  position.  To  ensure 
perfection  in  their  preparation,  a few  general  rules  should  be  care- 
fully observed.  Suet  should  always  be  very  finely  minced ; if 
Hugon’s  refined  beef  suet  is  used,  only  half  the  quantity  is  needed. 
When  flour  is  used,  half  may,  as  a general  rule,  be  substituted  by 
bread  crumbs,  with  the  advantage  of  making  a lighter  pudding. 
Plenty  of  butter  should  be  used  for  greasing  the  moulds  ; it  is 
false  economy  to  spare  the  butter  and  break  the  pudding  in  turning 
out.  Usually  steaming  is  preferable  to  boiling,  in  which  case  the 
pudding  should  be  covered  with  a piece  of  buttered  paper  instead 
of  using  a pudding  cloth  ; a little  practice  will  soon  enable  one  to 
fold  the  paper  firmly  round  the  edge  of  the  mould  or  basin. 
Steaming  may  be  carried  out  either  by  means  of  a steamer  (see 
Advt.)  or  by  standing  the  mould  in  a pan  of  boiling  water, 
allowing  the  water  to  come  within  an  inch  or  so  of  the  top  and 
keeping  the  pan  well  covered.  Turning  out  is  facilitated  by 
allowing  the  pudding  to  stand  2 or  3 minutes  to  shrink  from  the 
sides  of  the  mould ; a very  gentle  shake  is  then  all  that  is  needed — 
not  the  vigorous  one  so  often  employed,  and  which  is  frequently 
the  cause  of  a broken  pudding.  In  steaming  custards  and  custard 
puddings,  a piece  of  greased  .paper  should  be  laid  at  the  bottom  of 
the  pan  under  the  mould,  and  the  water  should  only  be  kept  at 
simmering  point. 
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The  kind  of  sauce  and  its  flavouring:  are  very  much  matters 
of  taste.  Generally  speaking:,  pudding:  sauce  should  be  served  in 
a tureen. 

Recipes  for  baked  puddings  are  given  under  this  heading. 
Those  which  contain  egg  or  custard  require  slow  cooking.  To 
make  the  ordinary  Milk  Pudding  do  not  use  too  much  of  the  rice, 
sago  or  tapioca,  add  sugar  to  taste,  a little  salt  and  nutmeg,  and 
some  small  pieces  of  butter  to  float  on  the  milk.  The  pudding 
should  be  of  a creamy  consistency  when  finished  ; this  object  is 
attained  by  long  slow  cooking,  and  the  Gas  Oven  can  be  regulated 
to  answer  this  purpose  admirably. 
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PUDDINGS. 


APPLE  CHARLOTTE 


(i Charlotte  aux  Poimnes). 


No.  533. 


2 lbs.  apples 
About  2 ozs.  sugar 
2 tablespoonfuls  water 


Stale  white  bread 
Butter 
2 cloves. 


Peel,  core  and  mince  the  apples,  put  in  a saucepan  with  sugar, 
cloves  and  water  and  simmer  until  quite  tender  ; butter  a Charlotte 
mould,  which  must  not  be  too  large  or  too  deep;  cut  a sufficient 
number  of  thin  slices  of  close-grained  stale  bread,  about  the  width 
of  two  fingers  and  as  long  as  the  height  of  the  mould;  dip  these 
one  at  a time  in  melted  butter  and  line  the  sides  of  the  mould, 
allowing  their  edges  to  overlap  well  and  so  form  a serviceable  wall ; 
cover  the  bottom  of  the  mould  with  slices  of  bread,  which  may  be 
cut  in  any  fancy  shape  and  dipped  in  butter  before  putting  in  the 
mould.  Rub  the  apples  through  a wire  sieve  and  then  put  in  the 
prepared  mould,  place  on  top  a round  slice  of  bread  buttered  on  the 
outside  and  bake  in  a moderate  oven  for  40  minutes  ; the  bread  by 
this  time  should  be  thoroughly  baked  and  be  of  a nice  brown 
colour.  Turn  out  just  before  sending  to  table  and  sprinkle  it  with 
sugar. 

No.  534- 

'BAKED  cAPPLE  DUMPLINGS 


(. Pommes  de  Ponimes , an  four). 


% lb.  short  pastry  (No.  653)  | 3 or  4 apples  (medium  size) 

Roll  out  the  pastry  and  stamp  into  eight  rounds  ; peel  and  core 
the  apples,  place  on  the  rounds  of  pastry,  and  fill  the  centres  with 
sugar ; wet  the  edges  and  put  a round  of  pastry  over  the  top  and 
seal  firmly  together;  brush  over  with  water,  dust  with  coarse  sugar 
and  bake  about  20  minutes. 
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No.  535. 


cAPPLE  MERINGUE 

{Meringue  aux  Povimes). 

4 large  apples  I % lb.  castor  sugar 

2 or  3 cloves  I 3 whites  of  egg 

% pint  water 

Peel,  core  and  divide  the  apples,  boil  the  water  with  half  the 
sugar  for  a few  minutes,  put  in  the  apples  with  the  cloves  and 
simmer  slowly  until  tender ; lift  out  carefully  into  a dish.  Whip 
up  the  whites  to  a stiff  froth,  add  gradually  the  remainder  of  the 
sugar,  whip  briskly,  pile  on  top  of  the  apples;  put  in  a cool  oven  to 
dry.  The  apples  may  be  left  whole  if  preferred. 


BAKEWELL  BUDDING 


No.  536. 


{Ponding  ct  la  Bakewell). 


2 eggs 

2 ozs  castor  sugar 
Rind  and  juice  of  1 lemon 


1 oz.  flour 

2 ozs.  butter 

2 tablespoonfuls  of  jam 


& lb.  puff  pastry  (No.  623). 

Line  a flatfish  dish  with  the  puff  pastry  (No.  623),  decorate  the 


edges  ; put  on  the  bottom  the  jam ; melt  the  butter  with  the  sugar, 
add  the  eggs  well  beaten,  add  the  flour  and  mix  thoroughly,  pour 
over  the  jam  and  bake  until  set,  about  40  minutes ; serve  cold. 


BEDFORDSHIRE  BUDDING 

{Ponding  a la  Bedford). 


No.  537. 


2 eggs 

Vi  oz.  candied  peel 
A little  nutmeg 
1 tablespoonful  sugar 


2 ozs.  currants 
2 ozs.  Valencia  raisins 
Vi  pint  milk 

6 ozs.  short  pastry  (No.  653) 


Line  a flat  dish  with  the  pastry  and  decorate  the  edges ; beat 
up  the  eggs,  add  to  them  the  sugar  and  nutmeg,  then  the  milk, 
which  should  be  boiling ; mince  the  peel  and  raisins  rather  coarse, 
add  these  with  the  currants  to  the  custard ; pour  into  the  prepared 
dish,  bake  half  an  hour,  or  until  set;  cover  with  castor  sugar; 
serve  hot  or  cold. 


BAKED  BREAD  BUDDING 


No.  538. 


{Ponding  de 

V lb.  stale  bread 
3 ozs.  sugar 
1 egg 

A little  nutmeg 


Pain  an  four). 

2 ozs.  currants 
2 ozs.  raisins 
Vi  pint  milk 

A little  grated  lemon  rind 
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Wit"  , SOme  “ld  wa,er-  it,  and  mu 

r ' the„C“rrantS'  rals,"s-  "'"0"  rind,  and  nutmeg,  also 

he  egg  well  beaten  with  the  milk  , pour  into  a greased  pie  dish 
and  bake  slowly  i hour,  or  until  set. 


CHESTER  PUDDING 


No-539. 


(■ Ponding  a la  Chester). 


sweet  almonds, 


i lb.  castor  sugar 


v.  * uaiifu 


, 12  ozs.  butter 

6 ozs.  short  pastry  (No.  653) 


Line  a small  pie  dish  with  the  pastry  rolled  very  thinly 
ecorate  the  edges  according  to  taste,  and  brush  over  the  edges 
with  beaten  egg  ; melt  the  butter  and  sugar  in  a saucepan  add  the 
almonds,  then  stir  in  the  yolks  of  the  3 eggs  and  the  white  of  1 : 


CHESTER  PUDDING. 

stir  this  mixture  over  a gentle  heat  until  it  thickens,  taking  care 
that  it  does  not  burn  ; pour  into  the  prepared  dish,  bake  30  minutes 
or  until  set,  whip  up  the  2 remaining  whites  of  the  eggs  and  1 
tablespoonful  of  sugar,  whip  briskly  and  pile  on  the  top ; put  in 
the*  oven  a few  minutes  to  set  the  whites.  Serve  hot  or  cold. 
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No.  540. 


COCOANUT  BUDDING 


{ Ponding  au  Noix  de  Coco). 


3 ozs.  desiccated  cocoanut 
1 oz.  butter 
3 eggs 


Some  short  or  puff  pastry 


y pint  milk 
3 tablespoonfuls  sugar 
y teaspoonful  vanilla  essence 


Warm  the  milk  with  the  butter,  pour  over  the  cocoanut  and  1 
tablespoonful  of  sugar,  allow  this  to  stand  half  an  hour,  then  add 
the  yolks  (beaten)  and  vanilla.  Roll  out  the  pastry  and  line  a small 
pie  dish,  which  must  be  buttered  at  the  bottom  and  sides,  and  the 
edges" wetted  to  prevent  the  pastry  slipping  inside.  Ornament  the 
edge  with  cut  leaves,  pour  in  the  cocoanut  and  bake  half  an  hour, 
or  until  set.  Whip  up  the  whites  of  the  eggs  with  a pinch  of  salt 
until  quite  stiff,  then  whip  in  briskly  2 tablespoonfuls  of  castor 
sugar;  pile  on  the  pudding  and  sprinkle  with  cocoanut;  put  in  a 
slow  oven  until  set.  Serve  hot  or  cold. 


No.  541. 

DARIOL  ^PUDDING 


{Ponding  en  Darioles). 


2 ozs.  flour 
2 ozs.  castor  sugar 
2 ozs.  butter 


2 eggs 

Almond  essence 
Cherries  and  angelica 


Beat  the  butter  and  sugar  together;  add  the  flour,  eggs  and 
flavouring  and  beat  a few  minutes;  grease  some  dariol  moulds, 
garnish  with  cherries  and  angelica,  3 parts  fill  with  the  mixture; 
bake  in  a slow  oven  10  to  IS  minutes;  turn  out  and  serve  plain,  or 
with  wine  or  raspberry  sauce. 


LEMON  BUDDING 


No.  542. 


{Ponding  au  Citron). 


2 eggs  . 

2 ozs.  Savoy  biscuits,  crushed 
Rind  of  2 small  lemons,  grated 


Short  pastry  (No.  653) 


Juice  and  grated  rind  of  1 lemon 
3 ozs.  castor  sugar 
3 ozs.  butter 


Line  a small  dish  with  the  pastry  rolled  out  thinly  and 
decorate  the  edges  with  cut  leaves  of  pastry ; beat  the  butter  and 
sugar  to  a cream,  add  the  biscuits  and  crumbs  alternately  with  the 


eggs  beaten  ; mix  lemon  rind  and  juice,  then  add  these  quickly  to 
the  mixture,  beat  thoroughly,  pour  the  mixture  into  the  prepared 
dish;  bake  40  minutes,  or  until  the  mixture  is  set;  cover  with 
castor  sugar  and  serve  hot  or  cold. 
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No.  543- 


ORANGE  ^PUDDING 

( Ponding  aux  Oranges). 


Grated  rind  and  juice  of  2 
oranges 
i pint  milk 
4 ozs.  castor  sugar 


Some  puff  or  short  pastry 


2 ozs.  crushed  ratafias 

3 eggs 

1 oz.  butter 
A few  pistachios 


Line  and  ornament  a small  pie  dish  with  short  or  puff  pastry. 
Beat  the  butter  and  2 ozs.  of  the  sugar  to  a cream,  add  the  biscuit 
crumbs,  the  yolks  (beaten)  and  milk,  lastly  stir  in  the  grated  rind 
of  the  oranges  and  the  juice.  Pour  quickly  into  the  pie  dish  and 
bake  half  an  hour,  or  until  set.  Whip  up  the  whites  of  the  eggs  to 
a stiff  broth,  add  the  sugar  and  whip  well,  pile  on  top  of  the  pudding 
in  the  centre,  sprinkle  with  the  pistachio  nuts,  blanched  and  minced  ; 
put  back  into  a slow  oven  and  bake  until  set ; it  may  be  very 
slightly  browned.  Serve  hot  or  cold. 


No.  544- 

ORANGE  CUSTARD  PUDDING 

(Ponding  d'Oranges  a la  Creme). 

1 pint  milk  I 2 eggs 

2 ozs.  sugar  1 Grated  rind  of  1 orange 

Boil  the  milk,  add  to  it  the  eggs  beaten,  also  the  sugar  and 
orange  rind.  Pour  into  a greased  pie  dish.  Stand  it  in  another 
dish  containing  some  water.  Bake  in  a very  slow  oven  until  set. 
When  cold  cover  with  castor  sugar,  put  under  a gas  grill  and  brown 
the  top.  Serve  cold. 


No.  545- 

DARIOLS  OF  PARMESAN 

(. Darioles  an  Parmesan). 


1 oz.  butter 
£ pint  milk 
i oz.  flour 

2 eggs 


1 tablespoonfui  grated 
Parmesan  cheese 
Some  scraps  of  short  or  puff 
paste 

A little  salt,  pepper  and  cayenne. 
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Butter  about  to  small  dariol  moulds,  roll  out  the  pastry 
as  thinly  as  possible  and  line  the  moulds.  Melt  the  butter  in  a 
saucepan,  stir  in  the  flour,  add  the  milk  and  boil  3 minutes ; 


DARIOLES  OF  PARMESAN. 

then  add  the  cheese,  salt,  pepper  and  eggs  well  beaten  ; 3 parts  fill 
the  moulds  with  the  mixture  and  bake  20  minutes.  Turn  out 
carefully  and  serve  hot  on  a lace  paper. 


No.  546. 

QUEEN  PUDDING 


( Ponding  a la  Reine). 


£ pint  milk 
1 oz.  butter 
1 tablespoonful  jam 


2 eggs 

2 tablespoonfuls  castor  sugar 
£ pint  white  bread  crumbs 


£■  teaspoonful  vanilla  or  a little  grated  lemon  rind 


Boil  the  milk  with  the  butter,  add  1 tablespoonful  sugar  to  the 
bread  crumbs,  pour  over  the  milk,  add  the  yolks  beaten  and 
the  vanilla;  pour  into  a buttered  dish,  bake  20  to  30  minutes, 
or  until  set ; then  spread  on  the  top  the  jam,  beat  up  the  whites  of 
the  eggs  to  a stiff  froth,  add  the  remainder  of  the  sugar,  pile  on  the 
top  of  the  pudding,  put  back  in  the  oven  until  set.  Serve  hot 
or  cold. 


— 243  — 


No.  547. 


SAVOY  PUDDING 


( Ponding  a la  Savoie). 


3 ozs.  Savoy  biscuits 
2 ozs.  butter 
2 ozs.  candied  peel 


'/$  pint  milk 
3 eggs 

A few  drops  of  ratafia  essence 
2 ozs.  castor  sugar 


Beat  the  butter  and  sugar  to  a cream,  separate  the  yolks  from 
the  whites  of  the  eggs,  beat  up  the  yolks,  add  to  them  the  milk  and 
ratafia;  add  this  alternately  with  the  biscuits  (crushed),  to  the 
butter  and  sugar,  then  the  peel  finely  minced;  line  a small  pie  dish 
with  thinly-rolled  short  pastry  (No.  653) : decorate  the  edges  with 
cut  leaves,  according  to  taste ; pour  in  the  mixture  and  bake  in  a 
slow  oven  until  set  (about  half  an  hour);  add  to  the  whites  of 
the  eggs  a pinch  of  salt,  whip  them  to  a stiff  froth,  add  1 
tablespoonful  castor  sugar ; whip  thoroughly ; pile  on  the  top  of  the 
pudding ; bake  a few  minutes  in  a slow  oven  until  slightly  brown. 
Serve  hot  or  cold. 


No.  548. 


SPONGE-CAKE  PUDDING 


( Ponding  au  Gciteau  de  Savoie ). 


6 ozs.  rough  puff  or  short  pastry 
2 ozs.  sponge-cakes 
1 egg 


Y2  pint  milk 
1 tablespoonful  jam 
x oz.  castor  sugar 


A. little  flavouring  essence.  Sherry 


Line  a pie  dish  with  the  pastry  and  decorate  the  edges ; soak 
the  cake  in  sherry  or  milk,  put  a layer  of  cake  in  the  dish,  then  a 
little  jam ; continue  the  layers  until  all  the  cake  and  jam  is  used ; 
beat  up  the  egg,  add  sugar,  flavouring  and  milk  boiling;  pour  into 
dish  ; bake  in  a slow  oven  about  20  to  30  minutes. 


No.  540. 


THREE  cAND  THREE 

{Ponding 

3 large  apples 
3 ozs.  butter 

x lemon,  the  juice  and  grated  rind 


BUDDING 

trois  tiers). 

3 eggs 

3 ozs.  castor  sugar 
6 ozs.  rough  puff  pastry  (No  624; 
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Line  a small  pie  dish  with  the  pastry ; decorate  the  edges  with 
cut  leaves,  &c. ; peel,  core  and  cut  the  apples  in  half-quarters,  put 
in  an  enamelled  stew  pan  with  l tablespoonful  of  water  and  simmer 
gently  until  soft;  add  the  sugar,  butter,  lemon  and  yolk  of  eggs,  stir 
until  thoroughly  mixed,  but  do  not  boil ; rub  through  a wire  sieve, 
put  the  pulp  into  the  prepared  dish,  bake  30  to  40  minutes,  or  until 
the  mixture  is  set.  When  done,  whip  up  the  whites  of  the  eggs, 
add  to  them  1 tablespoonful  castor  sugar ; pile  on  the  top  of 
the  pudding  in  the  centre,  decorate  with  candied  fruits;  bake 
until  whites  are  set,  in  a slow  oven.  Serve  hot  or  cold. 


No.  550. 

DARIOLS  OF  VANILLA 

( Daiioles  a la  Vanille). 

Prepare  as  dariols  of  parmesan  (No.  545),  substituting  Vanilla 
and  l oz.  sugar  for  the  cheese  and  seasonings. 


WELSH  FUNDING 


No.  551. 


{Ponding  Ganlois). 


i egg 

The  weight  of  the  egg  in  butter, 
castor  sugar  and  flour 


Short  pastry  (No.  653) 


A dust  of  baking  powder 
A little  grated  lemon  rind 
1 good  tablespoonful  jam 


Line  a shallow  dish  or  tin  with  the  pastry,  spread  on  the 
bottom  the  jam,  beat  the  butter  with  the  sugar  to  a cream,  add  to 
it  the  egg,  lemon  rind,  flour  and  baking  powder;  pour  this  over  the 
jam,  bake  halt  an  hour,  or  until  the  mixture  is  set ; dust  with  sugar 
and  serve  hot  or  cold. 


No.  552. 

YORKSHIRE  FUNDING 

(. Ponding  d'  York). 

1 pint  milk  1 saltspoonfu!  salt 

2 e5?gs  A pinch  of  baking  powder 

6 ozs.  flour 

Put  the  flour  into  a basin  with  the  salt,  stir  in  the  milk  gradually, 
beat  up  the  eggs  and  add  to  the  batter  when  quite  smooth ; allow 
this  to  stand  2 hours ; add  the  baking  powder  and  pour  into  a 
dripping  tin  with  some  melted  dripping  ; bake  half  an  hour.  When 
baked  in  a gas  oven  it  is  sometimes  partlv  baked  in  the  top  part  of 
the  oven,  then  finished  by  placing  it  in  the  lower  part  of  the  oven 
underneath  the  joint. 
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No.  553 


'BACHELOR'S  PUDDING 


(. Ponding  Bachelier). 


4 ozs.  flour 
2 ozs.  butter 
4 ozs.  raisins 
4 ozs.  suet 

4 ozs.  Demerara  sugar 


4 ozs.  breadcrumbs 
4 teaspoonful  baking  powder 
4 teaspoonful  ground  ginger 
2 eggs 
A little  milk 


Rub  the  butter  into  the  flour,  mince  the  suet,  stone  and  divide 
the  raisins,  mix  all  together,  add  sugar,  breadcrumbs,  baking 
powder,  ginger,  eggs  (beaten)  and  milk;  mix  thoroughly.  Butter 
well  a mould,  entirely  cover  the  inside  with  brown  sugar,  pour  in 
the  mixture,  cover  with  buttered  paper  and  steam  2 hours. 


Note. — To  make  this  pudding  less  rich  leave  out  the  butter. 


BOILED  BREAD  BUDDING 


No.  554. 


( Ponding  au  Pain,  bouilli). 


4 lb.  stale  bread 
2 ozs.  currants 
i lb.  brown  sugar 
A little  nutmeg 
4 pint  milk 


3 tablespoonfuls  flour 
i oz.  Valencia  raisins 
3 ozs.  suet,  minced 
i teaspoonful  baking  powder 
i egg 

Pinch  of  salt. 


Soak  the  bread  in  cold  water  one  hour,  squeeze  it  well,  add 
the  flour,  currants,  sugar,  nutmeg,  baking  powder,  suet,  raisins 
stoned  and  cut  in  half,  milk  and  egg,  mix  thoroughly,  put  in  a well 
greased  basin  or  mould,  cover  with  buttered  paper  and  steam  i 
hour.  Turn  out  and  serve  with  white  pudding  sauce  (No.  99). 


BROWN  PUDDING 


No.  555. 


(. Ponding  brun). 


3 oz.  breadcrumbs 
3 ozs.  flour 
2 eggs 

2 ozs.  sultanas 
i oz.  crushed  almonds 


4 teaspoonful  carbonate  of  soda 
3 ozs.  suet 
3 ozs.  brown  sugar 

1 teaspoonful  cinnamon, 

2 ozs.  currants 
A little  salt. 


Wash,  pick  and  dry  thoroughly.,  the  sultanas  and  currants,  shred 
and  mince  the  suet  finely,  mix  all  the  dry  ingredients  together  with 
the  2 eggs  beaten,  last  of  all  add  the  soda  dissolved  in  2 
teaspoonfuls  of  water,  pour  into  a well-buttered  mould  lined  with 
brown  sugar,  cover  with  buttered  paper,  and  steam  2 hours;  turn 
out  and  serve  with  white  pudding  sauce  (No.  99),  flavoured  with 
almond  essence.  If  this  pudding  is  required  richer  rub  2 ozs. 
butter  into  the  flour  before  adding  the  other  ingredients. 
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No.  556. 


CABINET  PUDDING 

( Ponding  de  Cabinet). 


i  lb.  Savoy  biscuits 
1 pint  milk 

A little  ratifia  essence 


1 oz.  castor  sugar 
Some  candied  cherries,  angelica, 
or  pistachio  nuts 

3 eggs 


Split  the  Savoy  biscuits  and  trim  the  edges  neatly;  butter  a 
plain  mould  and  decorate  the  top  with  the  cherries,  angelica,  or 
pistachio  nuts  ; arrange  the  biscuits  round  the  side  of  the  mould  ; 
beat  the  eggs,  add  to  them  the  sugar,  essence,  and  the  milk  ; pour 
this  over  the  trimmings  and  remainder  of  the  biscuits,  crushed  ; 
pour  this  into  the  prepared  mould,  allowing  it  to  come  within 
half  an  inch  of  the  top  of  the  mould ; cover  with  buttered  paper ; 
allow  it  to  stand  20  minutes,  then  steam  slowly  hours;  serve 
with  German  egg  sauce  (No.  70). 


CARAMEL  PUDDING 

[Ponding  au  Caramel). 


No.  557. 


2 ozs.  bread  crumbs 

3 ozs.  lump  sugar 
2 eggs 


2  ozs.  Savoy  biscuit  crumbs 
1 oz.  castor  sugar 
1 pint  milk 

1  teaspoonful  vanilla 


Put  the  lump  sugar  into  an  old  pan,  add  1 tablespoonful  of 


water,  heat  until  it  turns  a coffee  colour,  shaking  the  pan  gently  to 
prevent  it  burning ; then  add  the  milk,  stand  over  a small  gas  jet 


until  the  sugar  dissolves  in  the  milk,  strain  over  the  biscuit  and 


bread  crumbs,  add  castor  sugar,  vanilla,  and  yolks  of  egg  ; lastly, 
stir  in  the  whites  of  egg,  whipped  to  a stiff  froth.  Butter  a mould 


and  dust  with  sugar,  pour  in  the  mixture,  allowing  it  to  come 


within  an  inch  of  the  top.  Cover  with  buttered  paper,  and  steam 
very  slowly  about  1 hour.  Serve  with  arrowroot  sauce  (No.  58). 


CONNAUGHT  PUDDING 


No.  558. 


(. Pouding  d la  Connaught). 


2 ozs.  butter 
| pint  milk 

ii  ozs.  ratifias,  crushed 
4 ozs.  castor  sugar 
1 teaspoonful  vanilla 

A 


2 ozs.  flour 

3 ozs.  bread  crumbs 
Rind  of  1 lemon 

3 eggs 

4 tablespoonfuls  cream 
few  dried  cherries 
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Melt  the  butter  in  a saucepan,  stir  in  the  flour,  add  milk,  boil 
up  and  stir  until  it  thickens,  stir  to  this  the  bread  crumbs,  ratafias, 
rind,  sugar  and  vanilla,  also  the  eggs  well  beaten  with  the  cream.’ 
Butter  thickly  a mould,  dust  it  with  sugar  and  decorate  it  with 
candied  cherries.  Pour  in  the  mixture,  allowing  it  to  come  within 
l inch  of  the  top,  cover  with  buttered  paper  and  steam  for  1 yz 
hours.  Serve  with  German  egg  sauce  (No.  70). 


GENERAL'S  TEDDING 


No.  559. 


' (. Ponding  General). 


lb.  flour 
% lb.  suet 

1 teaspoonful  baking  powder 
A dust  ot  nutmeg 
A little  milk 
1 oz.  crushed  almonds 


Vx  lb.  bread  crumbs 
4 ozs.  Demerara  sugar 
2 eggs 

Grated  rind  and  juice  of  r lemon 
2 ozs.  currants 
Pinch  of  salt 


Put  all  the  dry  ingredients  into  a basin,  the  suet  finely  minced, 
beat  up  the  eggs  and  add  to  mixture,  also  a little  milk  if  required  ; 
grease  a plain  or  fancy  pudding  mould,  throw  into  it  some 
coarse  brown  sugar,  shake  well,  so  that  the  mould  is  well  coated 
with  the  sugar,  pour  in  the  mixture,  cover  with  buttered  paper  and 
steam  2 hours ; serve  with  white  sauce  flavoured  to  taste  (No.  99). 


No.  560. 


GINGER  PUDDING 


(, Ponding  au  Gingembre) . 


3 ozs.  flour 
3 ozs.  minced  suet 
3 ozs.  bread  crumbs 
3 ozs.  Demerara  sugar 
V4  lb.  preserved  ginger 


3 eggs 

A little  milk,  if  required 
A pinch  of  salt 

teaspoonful  grated  ginger 
y2  teaspoonful  carbonate  of  soda 


Put  all  the  ingredients  into  a basin,  with  the  preserved  ginger 
cut  up  into  dice,  mix  with  the  eggs  beaten,  pour  into  a mould 
thickly  buttered  and  dusted  with  sugar,  filling  the  mould  within  an 
inch  of  the  top,  cover  with  buttered  paper,  stand  in  a saucepan  of 
boiling  water,  allowing  the  water  to  come  within  about  an  inch  of 
the  top  ; steam  2 hours.  Dish  and  serve  with  white  sauce,  flavoured 
with  ginger  syrup  and  a little  ginger  cut  up  in  dice. 
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No.  561. 


‘BOILED  LEMON  PUDDING 

(Ponding  an  Citron , bouilli). 


14  lb.  finely-minced  suet 
2 tablespoonfuls  sugar 
2 eggs 


Pinch  of  salt 
Y lb.  flour 
V4  lb.  bread  crumbs 
Rind  of  3 lemons 


Put  the  suet,  bread  crumbs,  flour,  sugar,  salt  and  the  rind  of  the 
lemons  into  a basin  and  mix  together  with  the  eggs  beaten.  To 
prepare  the  lemons,  cut  off  the  yellow  rind  as  thinly  as  possible  and 
mince  finely.  Pour  the  mixture  into  a buttered  mould  and  cover 
with  buttered  paper ; stand  it  in  a saucepan  of  boiling  water  and 
steam  for  2 hours.  Turn  out  and  serve  with  a lemon  sauce  (No. 
77). 


MARMALADE  ‘PUDDING 


No.  562. 


(Ponding  de  Mar  include). 


V4  lb.  breadcrumbs 
1/4  lb.  suet,  finely  mixed 
2 ozs.  butter 
Y lb.  flour 
Pinch  of  salt 


1 large  egg 
5 ozs.  marmalade 
Yi  teaspoonful  carbonate  of  soda 
A little  milk 
Y lb.  Demerara  sugar 


Rub  the  butter  into  the  flour,  add  sugar,  bread  crumbs,  suet, 
egg  beaten,  marmalade  and  soda  dissolved  in  the  milk;  mix 
thoroughly,  pour  into  a well-buttered  mould  dusted  with  brown 
sugar,  cover  with  buttered  paper  and  steam  2 hours ; turn  out  and 
serve  with  marmalade  sauce  (No.  81),  or  white  sauce  (No.  99). 

Note.— To  make  the  pudding  less  rich,  leave  out  the  butter. 


PENMAENMAWR  PUDDING 


No.  563. 


(Ponding  ci  la  Penmaenmawr'). 


5 ozs.  stale  bread 
3 ozs.  candied  cherries 
3 eggs 
H pint  milk 


Gfated  rind  of  1 lemon 


3 ozs.  castor  sugar 
1 oz.  minced  pistachios 
1 oz.  minced  almonds 
1 glass  sherry 


Cut  the  bread  up  into  dice  about  one-third  of  an  inch  square, 
pour  over  the  sherry  and  allow  it  to  soak  for  an  hour  covered ; 
then  add  the  cherries  cut  in  half,  grated  lemon  rind,  almonds,  sugar, 
and  half  the  pistachios.  Beat  up  the  eggs,  add  to  them  the  milk 
boiling,  pour  over  bread,  &c.  Butter  a fancy  mould  thickly,  throw 
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into  it  the  remainder  of  the  minced  pistachios,  shake  them  well 
round  tlie  mould,  pour  in  the  mixture,  which  should  come  within 
an  inch  of  the  top,  cover  with  buttered  paper,  and  steam  hours ; 
turn  out  and  serve  with  German  egg  sauce  (No,  70),  which  may  be 
coloured  a rich  red  with  cochineal. 


PLUM  BUDDING 


No.  564. 


{Plum -pudding  a V Anglaise). 


J lb.  flour 
6 ozs.  currants 
i lb.  suet,  finely  minced 
lb.  brown  sugar 
teaspoonful  allspice 
teaspoonful  baking  powder 
1 oz.  powdered  almonds 
A little  salt 


A little  brandy,  old  ale,  or  milk 
4 lb.  bread  crumbs 

3 lb.  Valencia  raisins 
6 oz.  sultana  raisins 
i grated  nutmeg 
Grated  rind  of  x lemon 

4 eggs 

3 ozs.  mixed  peel 


Wash  and  pick  the  currants,  stone  the  raisins,  mince  the  peel; 
put  all  the  ingredients  into  a bowl,  mix  thoroughly  with  the  eggs 
well  beaten,  and  enough  brandy,  old  ale,  or  milk  to  moisten  the 
whole  ; pour  into  two  well-buttered  moulds,  cover  with  buttered 
paper,  steam  8 or  9 hours.  Serve  with  brandy  sauce  (No.  61)  or 
hard  sauce  (No.  74).  If  the  puddings  are  to  be  boiled,  cover  the 
moulds  or  basins  with  a cloth,  or  the  mixture  may  be  put  in  a 
pudding  cloth,  tied  up,  and  boiled. 


TAPIOCA  CUSTARD  PUDDING 


No.  565. 


( Ponding  de  Tapioca  a la  Creme). 


2 ozs.  tapioca 

3 eggs 

1 oz.  butter 


2 ozs,  castor  sugar 
A little  grated  lemon  rind 
A dust  of  salt 

i pint  milk 


Put  the  tapioca  into  a saucepan,  with  the  salt  and  milk  ; 
simmer  slowly  20  minutes  to  half  an  hour ; add  the  sugar,  lemon 
rind,  yolks  of  eggs  and  1 white,  also,  the  butter  ; pour  into  a 
buttered  dish  and  bake  in  a slow  oven  about  half  an  hour,  or  until 
set.  Whip  up  the  whites  of  eggs  and  sweeten  with  1 tablespoonful 
of  sugar  ; spread  on  the  top  of  pudding,  make  it  rough  with  a fork, 
dust  with  sugar,  and  put  back  into  the  oven  15  minutes.  Serve 
with  cream. 
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No.  566. 


TREACLE  PUDDING 

( Ponding  de  Melnsse). 


6 ozs.  flour 
£ lb.  suet  minced 
6 ozs.  treacle 

£ teaspoonful  ground  ginger 


6 ozs.  bread  crumbs 
£ teaspoonful  baking  powder 
1 egg 

A little  salt 


Mix  all  the  dry  ingredients  together,  add  the  treacle  and  the 
egg  beaten  ; mix  thoroughly ; pour  into  a well-buttered  mould 
and  steam  2 to  2h  hours. 


VANILLA  PUDDING 


No.  567. 


( Ponding  a la  Vanille). 


2 ozs.  ratafias 
£ pint  cream 
1 teaspoonful  vanilla 
1 tablespoonful  sugar 
A little  apricot  jam 


£ glass  sherry 
Yolks  of  4 eggs 
Whites  of  2 eggs 
Some  candied  cherries  and 
angelica 


Butter  a plain  mould  and  decorate  it  with  the  cherries  and 
angelica,  sprinkle  the  ratafias  with  the  sherry  and  spread  them  with 
a little  apricot  jam  ; cover  the  mould  with  these.  Beat  up  the  eggs, 
add  the  cream,  sugar  and  vanilla;  pour  into  the  mould,  cover  with 
buttered  paper  and  stand  in  a pan  of  boiling  water,  allowing 
the  water  to  come  within  an  inch  of  the  top  of  the  mould.  Simmer 
slowly  1 hour,  or  until  set,  but  be  sure  it  does  not  boil  quickly,  or 
it  will  become  watery.  Before  turning  out,  allow  to  stand  a few 
minutes  to  shrink  from  the  sides  of  the  mould. 


VENNOISE  PUDDING 

( Ponding 

5 ozs.  stale  bread 
3 ozs.  sultanas 
3 ozs.  castor  sugar 
3 eggs 

1 oz.  almonds  crushed 


No.  568. 


Vennoisc). 

x£  ozs.  of  mixed  peel 
1 oz.  lump  sugar 
£ pint  milk 
x glass  of  sherry 
Rind  of  1 lemon 
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Cut  the  bread  into  small  squares  about  i of  an  inch,  pour 
over  the  sherry  and  allow  it  to  soak  for  an  hour,  covered ; then 
add  sultanas,  castor  sugar,  lemon  rind,  almonds  ana  peel,  finely 
minced;  put  the  lump  sugar  in  an  iron  saucepan  with  l table- 
spoonful of  water;  set  it  over  a gas  burner  until  it  takes  a dark 
coffee  colour;  then  add  the  milk,  allow  it  to  boil  slowly  until  the 
sugar  is  dissolved;  beat  up  the  eggs  and  add  to  them  the  milk; 
strain  this  custard  over  the  bread,  &c. ; pour  into  a well-buttered 
mould  lined  with  castor  sugar ; cover  with  buttered  paper ; steam 
2 hours ; serve  with  German  egg  sauce  (No.  70). 
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I ELLIES,  CREAMS,  &C 


IT  is  in  the  preparation  and  serving  of  these  dishes  that  the 
artistic  cook  has  one  of  the  widest  fields  for  the  display 
of  her  powers.  A jelly  is  generally  named  according  to 
its  'predominating  flavour;  creams  are  often  given  fanciful 
titles. 

Gelatine  is  the  most  usual  basis  of  jelly ; but  other  substances, 
such  as  calf’s  feet,  arrowroot,  moss,  &c.,  are  sometimes  employed. 
Several  varieties  and  qualities  of  gelatine  are  met  with,  from 
isinglass  downwards,  but  the  most  useful  of  all  is  the  kind  known 
as  “ French  leaf  gelatine.”  Though  frequently  sold  under  various 
proprietary  names,  it  can  always  be  obtained  at  any  good  Italian 
warehouse,  but  in  buying  care  should  be  taken  to  see  that  it  is 
sufficiently  fine  and  colourless.  A great  advantage  of  leaf  gelatine 
is  that  no  preliminary  soaking  is  required.  The  delicacy  of  a jelly 
depends  largely  upon  the  use  of  just  enough  gelatine  to  enable  it  to 
stand  without  breaking;  it  should  not  be  made  so  stiff  as  to  merit 
the  term  “ football  jelly.” 

Copper  or  enamelled  pans  should  be  used  for  making  jellies 
and  the  most  scrupulous  attention  to  cleanliness  is  essential.  A 
jelly-bag  may  be  used  for  clearing,  but  the  arrangement  of  sieve 
and  cloth  acts  equally  well  and  is  more  simple  (see  plate).  Full 
directions  are  given  in  the  recipes. 

No  special  preparation  is  necessary  for  moulds  beyond  making 
sure  that  they  are  quite  clean.  Copper  moulds  are  of  course  the 
best,  but  tin  answers  very  well.  To  turn  out  a jelly,  immerse  the 
mould  for  a few  seconds  in  water  just  as  hot  as  the  hand  can 
comfortably  bear,  withdraw,  apply  a towel  to  the  surface  to  absorb 
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the  water  and  turn  out  quickly.  It  is  not  advisable  to  use  earthen- 
ware moulds,  as,  being  of  uneven  thickness,  the  heat  does  not 
penetrate  the  thicker  parts  and  the  jelly  is  therefore  liable  to  be 
broken. 

In  making  Cream,  good  thick  cream  is  necessary,  and  since 
the  inti  oduction  of  the  separator  there  is  no  difficulty  in  procuring 
it.  In  whipping  cream  care  should  be  taken  not  to  beat  it  after  it 
has  thickened  or  it  will  churn  ; in  hot  weather  it  is  a good  plan  to 
stand  the  bowl  on  ice.  In  adding  custard  or  dissolved  gelatine  to 
cream,  it  should  be  cooled  and'stirred  in  very  lightly.  Leaf  gelatine 


BOWL,  SIEVE  AND  CLOTH,  ARRANGED  FOR  CLEARING 
SOUPS  AND  JELLIES. 

can  be  readily  dissolved  in  custard  if  it  is  first  dipped  in  cold  water. 
A very  light  cream  is  obtained  by  putting  ordinary  skimmed  cream 
into  a bowl  and  whipping  briskly  from  side  to  side  with  a whisk, 
skimming  off  the  froth  as  it  rises  and  laying  on  a hair  sieve  to 
drain.  Trifle  cream  is  prepared  in  this  way,  and  to  make  it  very 
frothy  water  or  milk  is  added  before  whipping. 

Cornflour  Blancmanges  should  be  thoroughly  cooked.  Any 
kind  of  mould  will  do,  the  only  preparation  needed  being  to  wet  it 
with  cold  water. 
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JELLIES,  CREAMS, 


&c. 


No.  569. 


cAPRICOT  CHARLOTTE 

( Charlotte  aux  Abricots ). 


4 tin  apricots 
j oz.  gelatine 
3 oz.  Savoy  biscuits 


J pint  cream 
3 ozs.  sugar 
| pint  jelly 


Cut  up  some  of  the  apricots  and  arrange  at  the  bottom  of  the 
mould,  pour  over  a little  jelly.  When  set,  butter  the  sides  of  the 
mould  and  line  with  the  biscuits,  split  in  half.  Take  the  apricots 
and  boil  in  a little  of  the  syrup  ; rub  through  a sieve  ; there  should 
be  half-pint  when  finished.  Melt  the  gelatine  in  quarter-pint  of 
water,  dissolve  in  it  the  sugar  and  strain  to  apricot  mixture  ; when 
nearly  cold  add  the  cream  whipped ; pour  into  prepared  mould 
and,  when  set,  turn  out. 


APRICOT  EGGS 

( Oenfs  d' Abricots  d la  Creme). 


No.  570. 


$ tin  apricots  I A sponge  cake  (No.  508) 

4 pint  cream  I Sugar,  flavouring 


Cut  the  sponge  cake  into  slices,  lay  in  a glass  dish,  sprinkle 
with  sherry  or  the  juice  from  the  apricots.  Whip  up  the  cream 
until  stiff,  add  sugar  and  flavouring ; put  into  a forcing  bag  with  a 
plain  tube,  force  a ring  of  this  on  each  piece  of  cake,  drop  half  an 
apricot  in  the  centre  of  each,  and  sprinkle  a very  little  nutmeg  on 
top  to  represent  pepper.  The  dish  resembles  a dish  of  poached 
eggs  on  toast. 
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No.  571. 


CHOCOLATE  SANDWICH  BLANCMANGE 

( Sandwich  de  Blancmanger  an  Chocolat). 


.1  lb.  cornflour 
1 quart  milk 
1 teaspoonful  vanilla 


4 ozs.  sugar 

lA  oz.  Cadbury’s  cocoa  essence 
Pinch  of  salt 


Divide  the  cornflour  and  sugar  in  half,  put  it  in  separate 
basins;  to  1 part  add  the  cocoa  essence,  moisten  both  with  a little 
cold  milk,  boil  the  milk  and  pour  half  over  each  part  of  cornflour, 
&c. ; pour  into  separate  saucepans,  boil  3 minutes,  add  vanilla 
to  each,  wet  a mould  with  cold  water,  pour  in  the  blancmange  in 
alternate  layers;  when  set  turn  out. 


No.  572. 


SMARBLED  "BLANCMANGE 

(. Blancmanger  Marbre) . 


I lb.  cornflour 
1 teaspoonful  vanilla 
Pinch  of  salt 


1 quart  milk 

2 teaspoonfuls  Cadbury’s  cocoa 

essence 

& lb.  sugar 


CHOCOLATE  MARBLED  BLANCMANGE. 
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A'lix  the  cornflour  and  sugar  together,  moisten  with  cold  milk, 
pour  over  the  remainder  of  milk  boiling,  put  back  into 
pan  and  boil  3 minutes;  meanwhile,  put  cocoa  essence  with  the 
same  quantity  of  sugar  into  a pan  with  enough  milk  just  to  moisten 
it,  warm,  pour  into  the  pan  containing  the  white  mixture,  stir 
lightly ; pour  into  wetted  mould,  turn  out  when  cold.  A little 
cochineal  may  be  mixed  with  a tablespoonful  of  milk  and  stirred  in 
lightly  to  the  white  blancmange  to  give  a pink  decoration. 


CHARLOTTE  9? USSE 


No.  573- 


( Charlotte 

2 or  3 ozs.  Savoy  Biscuits 

4 teaspoonfu!  vanilla 

5 pint  thick  cream 
5 oz.  leaf  gelatine 


Russe). 

2 ozs.  sugar 
i pint  water 

Some  jelly  and  candied  fruits 
for  decorating 


CHARLOTTE  RUSSE. 
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Pour  in  the  bottom  of  the  mould  about  three-quarters  of  an 
inch  of  jelly,  arrange  round  the  edge  a row  of  cherries,  put  in  a 
cool  place  to  set ; butter  the  sides  of  the  mould  and  arrange  round 
the  sides  the  biscuits,  which  must  be  first  divided  and  trimmed  ; 
dissolve  the  gelatine  in  a quarter  pint  of  water  and  add  the  sugar, 
whip  up  the  cream,  strain  to  it  the  gelatine,  and  when  nearly  cold 
pour  into  the  prepared  mould  ; when  set  dip  in  warm  water  and 
lurn  out. 


No.  574. 


CHARTREUSE  OF  ORANGES 


6 oranges 
2 ozs.  sugar 
pint  cream 


( Chartreuse  d' Oranges). 

Yi  oz.  leaf  gelatine 
2 tablespoonfuls  water 
i pint  orange  jelly 


CHARTREUSE  OF  ORANGES. 

Peel  and  divide  up  4 of  the  oranges,  split  each  segment 
lengthwise,  dip  them  in  a little  of  the  orange  jelly  ; arrange  some  in 
a star  pattern  at  the  bottom  of  a plain  mould,  pour  over  a little 
jelly  and  when  set  arrange  the  remainder  round  the  side  of  the 
mould,  dipping  each  into  the  jelly  first  and  putting  the  cut  side  to 
the  mould.  Meanwhile,  put  the  juice  and  grated  rind  of  2 
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oranges  into  a saucepan  with  the  water,  gelatine  and  sugar,  warm 
to  dissolve  the  gelatine;  beat  up  the  cream  until  nearly  stiff,  then 
strain  the  gelatine  &c.,  to  it,  stir  well  and  when  cold  but  not  set 
pour  into  the  prepared  mould.  When  firm  dip  in  warm  water  and 
turn  out  quickly  on  a lace  paper  in  a dish;  it  may  be  garnished 
with  chopped  jelly  (see  Plate). 


APRICOT  CREAM  No-  5Z£ 

(Creme  d'Abricots). 

Vi  doz.  fresh  apricots,  or  % tin  I pint  double  cream 

4 ozs.  sugar  if  fresh  ; if  tinned,  2 ozs.|  3/i  oz.  gelatine 
i pint  of  water  if  fresh;  if  tinned  | Juice  of  1 lemon 
fruit,  } pint  of  the  syrup 

If  the  fruit  is  fresh,  boil  the  sugar  and  water  to  a syrup ; split 
the  apricots,  add  to  syrup  and  boil  until  tender,  then  add  the  lemon 
juice  and  gelatine;  when  dissolved  rub  the  whole  through  a 
fine  hair  sieve;  whip  the  cream  until  stiff,  then  stir  in  the  puree; 
allow  this  to  stand  until  cold  but  not  set,  stirring  occasionally ; 
then  pour  into  a wetted  mould.  When  set  turn  out;  if  inclined 
to  stick,  dip  in  warm  water.  Any  fruit  cream  may  be  prepared 
as  above,  varying  the  amount  of  sugar  according  to  the  fruit. 


BAVARIAN  CREcAM 


No.  576. 


(Crime  Bavaroise'). 


Y>  pint  ordinary  cream 
Y>  pint  milk 
Yolk  of  3 eggs 


1 glass  sherry 

oz.  gelatine 

2 ozs.  sugar 


Whip  up  the  yolks  of  the  eggs  with  the  sugar,  add  the  milk, 
pour  back  into  the  pan,  stand  inside  another  saucepan  of  boiling 
water  and  stir  until  it  coats  the  spoon.  Dip  the  gelatine  in 
cold  water,  then  put  it  in  the  custard,  keep  warm  until  it  is 
dissolved.  Put  the  cream  into  a basin  and  whip  from  side 
to  side  of  the  bowl  with  a whisk.  As  the  froth  rises  skim  it 
off  and  put  it  on  a hair  sieve  to  drain.  When  you  have  as  much 
froth  as  you  can  get,  measure  half  a pint  of  the  custard  into 
the  bowl.  When  it  commences  to  thicken,  stir  in  the  cream  and 
sherry  quickly ; pour  into  a mould,  set  aside  till  firm,  dip  in  warm 
water  and  turn  out. 
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No.  577. 


CHOCOLATE  CREAM 

(1 Creme  an  Chocolat). 

A pint  ordinary  cream  I Yolks  of  2 eggs 

lA  oz.  Cadbury’s  cocoa  essence  ^ oz.  gelatine  (French  leaf) 

2 or  3 ozs.  castor  sugar  I y2  teaspoonful  vanilla  essence 

lA  pint  milk 

Mix  the  cocoa  essence  with  sugar  and  pour  over  it  the  milk 
boiling;  put  back  into  the  pan  and  boil  up,  then  stir  quickly  to  the 
2 yolks  well  beaten.  Dip  the  gelatine  in  cold  water,  then  put 
it  into  the  custard,  keep  this  warm  until  it  is  dissolved;  strain  and 
allow  to  cool.  Put  the  cream  into  a bowl  and  whisk  from 
side  to  side  briskly,  as  the  froth  rises  skim  it  off  and  put  it  on 
a hair  sieve  to  drain;  continue  this  until  nearly  all  the  cream  is 
whipped  to  a froth.  If  there  is  a little  cream  left,  mix  it  with  the 
custard  and  when  it  is  nearly  cold  stir  in  very  quickly  the  frothy 
cream.  Have  a mould  ready,  with  a little  coloured  jelly  set  at  the 
bottom.  Pour  in  the  cream  and  leave  until  quite  firm.  Dip  in 
warm  water,  turn  out  quickly. 


COFFEE  CREAM 


( Creme  au  Cafe). 


No.  578. 


lA  pint  milk 
1 oz.  castor  sugar 
1 oz.  freshly  roasted  coffee  berries 


]A  oz.  leaf  gelatine 


Vi  pint  double  cream 
Yolks  of  3 eggs 
A pint  water 


Put  the  coffee  berries  into  a saucepan  with  the  milk  and  simmer 
slowly  half  an  hour;  beat  the  yolks  with  the  sugar,  strain  to  them 
the  milk  from  the  berries,  pour  back  into  a custard  pan  or  jug, 
place  this  in  a pan  of  boiling  water  and  stir  until  it  coats  the  spoon  ; 
dip  the  gelatine  in  cold  water,  then  allow  it  to  dissolve  in  the 
custard ; strain ; whip  up  the  cream  until  stiff  and  stir  to  it  the 
custard,  when  nearly  cold  pour  into  a well  wetted  mould  and  set  in 
a cool  place  until  firm.  Dip  the  mould  into  warm  water  and  turn 


out. 


No.  579- 

JUNKET  AND  CLOTTED  CREAM 

(Lait  caille  a la  Creme). 

3 quarts  milk  I 1 tablespoonful  sugar 

1 tablespoonful  essence  of  rennet  | 2 tablespoonfuls  brandy 

Put  2 quarts  of  the  milk  aside  for  about  24  hours  to  cream  in 
a shallow  pan ; warm  the  remaining  quart  to  the  temperature  of 


new  milk,  put  into  a dish  with  the  sugar  and  brandy,  add  the  rennet 
and  in  a few  minutes  it  will  set.  Then  set  the  pan  containing  the 
cream  over  a gas  burner,  and  very  slowly  heat ; just  when  the  skin 
forms  and  before  it  boils,  remove  it.  Skim  off  the  cream  and  serve 
with  the  junket. 


No.  580^ 

FRUIT  CREcAM 

( Creme  aux  Fruits). 

% pint  double  cream  j l/2  oz.  leaf  gelatine 

Rind  and  juice  of  2 lemons  J 2 ozs.  castor  sugar 

pint  water  : % lb.  mixed  candied  fruits 

Dissolve  the  gelatine  by  warming  it  in  the  water;  put  the 
sugar  into  a pan  with  the  juice  of  the  lemons  and  the  rind  grated, 
dissolve  the  sugar  by  gently  heating,  and  add  this  to  the  gelatine ; 
whip  up  the  cream  until  stiff,  add  to  it  the  gelatine,  &c.,  stir 
occasionally  until  almost  set,  then  stir  in  the  fruits,  which  may- 
be cut  up;  pour  into  a wetted  mould  until  set.  Dip  in  warm  water 
and  turn  out. 


No.  581. 


ITcALIcAN  CREcAM 

{Crime  a /’ Italienne). 


pint  thick  cream  | 2 ozs.  castor  sugar 

2 tablespoonfuls  sherry 

Whip  the  cream  quite  stiff,  add  sugar  and  sherry,  stir  together 
with  the  whisk,  pour  into  a perforated  mould  lined  with  wetted 
muslin ; allow  to  drain  in  a cool  place  for  12  hours,  turn  out  and 
serve  at  once. 

Note. — This  cream  requires  great  care  in  making,  but  is  very 
delicious. 


RISTcACHIO  CREcAM 


No.  582, 


[Ci bme  aux  Pistaches). 


2 ozs.  pistachio  kernels 
pint  cream 
Vi  oz.  gelatine 


2 ozs.  castor  sugar 
Juice  of  1 lemon 
1 tablespoonful  water 


Drop  the  kernels  into  boiling  water  for  a few  minutes,  con- 
taining a dust  of  carbonate  of  soda ; remove  the  skins  and  mince 
very  finely ; dissolve  the  gelatine  and  sugar  in  the  lemon  juice  and 
water,  whip  up  the  cream  until  stiff,  strain  in  the  gelatine  and  lemon 
juice,  add  also  1 y2  ounces  of  the  pistachio  kernels,  allow  this  to  stand 
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'until  nearly  set,  stirring  occasionally ; pour  into  a wetted  china 
anould,  when  quite  firm  turn  out  and  dust  all  over  with  the 
remainder  of  the  pistachio  kernels. 


SHERRY  CREcAM 


No.  583. 


( Creme  an 

Yi  pint  double  cream 
V\  pint  sherry 

juice  and  grated  rind  1 lemon 


Vin  dc  Kerbs) . 

3 ozs.  castor  sugar 
Yt  oz.  gelatine 
y pint  water 


Put  into  a saucepan  the  rind,  juice  and  sugar,  and  dissolve  with 
a gentle  heat;  then  add  to  the  gelatine,  dissolved  in  the  water; 
whip  the  cream  until  stiff,  strain  to  it  the  sherry,  &c.;  when  nearly 
cold  put  into  a wetted  mould  and  set  in  a cool  place  until  firm. 
Jf  necessary,  dip  in  warm  water  and  turn  out. 


No.  584. 


STRAWBERRY  OR  RASPBERRY  CREAM 


(1 Creme . aux  Praises  on  aux  Franiboises). 


1 pint  strawberries  or  raspberries 
3 ozs.  castor  sugar 
l/2  pint  double  cream 


y2  oz.  leaf  gelatine 


y pint  water 

If  fruit  is  not  in  season  J4  lb.  of 
jam  may  be  used 


Put  the  fruit  into  a basin  and  cover  with  the  sugar,  allow  this 
to  stand  1 hour;  warm  the  gelatine  in  the  water  until  dissolved; 
rub  the  fruit  through  a fine  hair  sieve,  add  to  it  the  gelatine;  whip 
the  cream  until  quite  stiff,  add  the  fruit,  juice,  &c..  to  the  cream, 
stir  together,  pour  into  a wetted  mould  and  set  in  a cool  place  until 
firm;  dip  the  mould  into  warm  water  just  for  a second  and  turn 
out ; the  top  of  the  mould  may  be  decorated  with  a little  jelly  and 
fruit  if  liked,  but  this  must  be  allowed  to  set  before  pouring  in  the 
cream,  which  should  be  cool.  If  jam  is  used,  2 ozs.  sugar  will  be 
sufficient. 


SWISS  CREAM 


No.  585. 


( Creme  Suisse ). 


pint  milk 
2 ozs.  sugar 
y2  oz.  leaf  gelatine 
y pint  water 


J4  pint  double  cream 
3 yolks  of  eggs 
3 ozs.  preserved  ginger 
2 tablespoonfuls  of  ginger  syrup 
1 teaspoonful  lemon  juice 


Beat  up  the  yolks,  add  to  them  the  sugar,  the  milk  boiling, 
pour  this  back  into  a custard  pan  or  jug,  stand  the  jug  in  boiling 
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water  and  stir  the  custard  until  it  coats  the  spoon,  add  to  it  the 
gelatine  tirst  dipped  in  water,  then  the  juice  and  ginger  syrup; 
whip  the  cream  until  stiff,  then  add  to  it  the  custard  when  nearly 
cold;  allow  this  to  stand  until  it  is  almost  set;  then  stir  in 
the  ginger,  cut  in  pieces  (size  according  to  taste) ; pour  into- 
a well-wetted  mould.  Dip  the  mould  in  warm  water  before  turning, 
out. 


‘TcAPIOCcA  CREAM 


No.  586. 


(1 Cr'erne  de  Tapioca ). 


2 ozs.  tapioca 
pint  milk 
Rind  1 lemon 


2 tablespoonfuls  sugar 
Yolks  2 eggs 
pint  cream 


Soak  the  tapioca  in  cold  milk  for  2 hours,  then  boil  it  for 
about  5 minutes  in  the  milk  with  the  rind  of  the  lemon ; add  the 
sugar,  beat  up  the  yolks  of  the  eggs  and  pour  over  the  tapioca,  stir 
occasionally  until  cold.  Put  some  jam  at  the  bottom  of  a glass 
dish,  pour  over  the  tapioca,  whip  up  the  cream  until  stiff,  flavour 
with  lemon  and  sugar  and  spread  roughly  on  the  top. 


No.  587. 

SURPRISE  EGGS  A LA  CREME 

( Ocu/s  en  Surprise  a la  Creme). 
lA  doz.  eggs  | Bavarian  cream  (No.  576) 

Cut  off  one  end  of  each  egg  carefully,  pour  out  the  contents'- 
and  wash  the  shells,  stand  on  ice ; have  the  Bavarian  cream  just 
commencing  to  thicken,  till  the  cases  and  allow  to  set ; when  firm, 
dish  on  a serviette  as  boiled  eggs. 


APPLE  JELLY 


No.  588. 


( Gelee  aux  P01  nines) 


1 lb.  apples 
lA  pint  water 

1 teaspoonful  lemon  juice 


2 ozs.  sugar 
Cochineal 

Rind  half  a lemon  grated 
V2  oz.  gelatine 


Peel  and  core  the  apples,  put  them  in  a pan  with  the  sugar  and 
half  the  water,  stew  until  soft,  rub  through  a wire  sieve ; dissolve 
the  gelatine  in  the  other  quarter  pint  of  water,  strain  to  the  apples, 
add  the  cochineal ; pour  into  a mould  decorated  with  angelica ; 
when  set  dip  in  warm  water,  turn  out  and  serve  with  whipped  cream! 
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ASPIC  JELLY 


No.  589. 


(Gel&e  d' Aspic). 


1 quart  good  stock 
4 cloves 

Whites  and  shells  3 eggs 
Rind  and  juice  Y lemon 


1 dessertspoonful  salt 
1 onion,  sliced 

1 teaspoonful  peppercorns 

2 ozs.  leaf  gelatine 


Beat  the  whites  and  shells  of  the  eggs  together  in  a few  table- 
spoonfuls  of  the  stock,  peel  off  the  lemon  rind  as  thinly  as 
possible,  put  these  with  the  rest  of  the  ingredients  into  a saucepan, 
whisk  gently  until  it  boils,  take  out  the  whisk  and  allow  it  to  boil 
well  up  to  the  top  of  the  saucepan ; draw  on  one  side  and  allow 
at  to  stand,  covered,  10  minutes;  place  a linen  cloth  over  a hair 
sieve,  pour  through  a little  boiling  water,  then  the  jelly;  if  not 
clear  pour  through  several  times.  All  the  fat  should  be  carefully 
removed  before  the  stock  is  used. 


No.  590. 

CALF'S  FOOT  JELLY 

{Gelee  de  Pieds  de  Veau). 


1 quart  calf’s  foot  stock  (No.  591) 
Rind  and  juice  3 lemons 
6 ozs.  sugar 

Whites  and  shells  3 eggs 


A little  isinglass  if  required 
2 inches  cinnamon  stick 
2 cloves 

K pint  sherry  or  brandy 


Put  the  stock,  lemons,  cinnamon,  cloves,  and  sugar  into  a 
saucepan,  beat  the  shells  and  eggs  in  2 tablespoonfuls  of  water, 
add  to  the  other  ingredients,  stir  occasionally  until  the  jelly  boils; 
let  it  boil  well  up  until  it  reaches  the  top  of  the  saucepan,  draw  on 
■one  side  and  let  it  stand  10  minutes,  pour  through  the  jelly  bag  or  a 
linen  cloth  l quart  of  boiling  water,  then  the  jelly.  The  first  little 
•drop  of  jelly  may  require  pouring  back  through  the  bag ; add  the 
.sherry  or  brandy  to  the  jelly  after  it  is  strained,  pour  into  small 
moulds,  set  in  a cool  place  until  quite  firm,  dip  in  warm  water, 
and  turn  out  as  required. 


No.  591. 

CALF'S  FOOT  STOCK  FOR  JELLY 

(. Bouillon  de  Pieds  de  Veau  pour  Gelee). 

2 calf’s  feet  I 1 pint  water  to  each  pound 

Divide  and  wash  the  feet  well  and  remove  all  the  fat,  put  into 
a pan  with  the  witfer  cold,  bring  slowly  to  the  boil  and  skim 
thoroughly ; simmer  very  slowly  6 hours,  strain  through  a wire 
•sieve,  allow  to  stand  12  hours;  remove  the  fat,  and  it  is  ready 
for  the  jelly.  It  should  be  stiff  enough  to  stand ; if  not,  a little 
isinglass  must  be  used. 
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CIDER  JELLY 


No.  592. 


{Gel£e  an  Cidre). 

1 pint  water  Whites  and  shells  2 eggs 

1 sliced  apple  1 pint  cider 

1 inch  cinnamon  4 ozs.  sugar 

ozs.  leaf  gelatine 

Put  all  the  ingredients,  except  the  cider,  into  a saucepan ; beat 
up  the  eggs  slightly  with  a little  water,  set  the  pan  over  a gentle 
heat,  and  stir  until  boiling.  Allow  the  thick  white  scum  to  rise  to 
the  top  of  the  pan,  cover  and  allow  to  stand  10  minutes;  pass  1 
quart  of  boiling  water  through  the  jelly  bag  or  towel,  then  the  jelly; 
add  the  cider,  pour  into  a mould  and  when  set,  garnish  with  puree 
of  apples  and  whipped  cream,  sweetened  and  flavoured  to  taste  ; or 
the  jelly  may  be  put  into  a border  mould  with  the  pure'e  in  the 
centre  and  covered  with  cream. 


JELLY  A LA  DUCHESSE 
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No.  593. 


JELLY  A LA  DUCHESSE 

(Gelee  it  la  Duchesse). 

1 quart  lemon  jelly  (No.  594.)  I 1 oz.  candied  fruits 

Cochineal 

Put  into  a mould  1 inch  of  the  jelly,  ornament  with  candied 
fruits  and  allow  to  set;  then  take  3 or  4 tablespoonluls  of 
jelly  and  whip  to  a white  froth,  pour  into  the  mould,  and  when  set 
pour  on  the  top  about  1 inch  of  the  jelly,  coloured  a pretty  red 
•with  cochineal ; allow  this  to  set  and  fill  the  mould  with  the  natural 
jelly.  When  quite  firm  dip  in  warm  water  and  turn  out  very 
quickly,  or  the  colours  will  run  and  spoil  the  jelly. 


LEMON  JELLY 

( Gelee  aux 

Rind  4 lemons 
Juice  3 lemons 
3 cloves 

Whites  and  shells  3 eggs 


No.  594. 


Citrons). 

l/2  lb.  sugar 

1 quart  water 

2 inches  cinnamon  stick 
iJ4  ozs.  leaf  gelatine 


Cut  off  the  rind  as  thinly  as  possible,  put  this  into  a saucepan 
•with  the  water,  sugar,  lemon  juice,  cloves,  cinnamon,  and  gelatine, 
beat  the  whites  of  the  eggs  with  a quarter  of  a pint  of  the  water 
.and  add  to  the  other  ingredients,  whisk  gently  until  it  boils,  allow 
at  to  boil  up  to  the  top  of  the  pan,  draw  on  one  side  and  allow  to 
stand  covered  10  minutes;  pour  through  a linen  cloth  placed  over 
a sieve  a quart  of  boiling  water,  then  the  jelly;  pour  into  the 
mould.  A pretty  way  of  decorating  this  is  to  sprinkle  into  the 
jelly  while  it  is  setting  a few  minced  pistachio  nuts;  when  firm  dip 
in  warm  water  and  turn  out  quickly. 


LEMON  MOULD 


( Moule  aux  Citrons). 


No.  505. 


y2  oz.  leaf  gelatine 
Rind  3 lemons,  grated 
Juice  3 lemons 


Yi  pint  cold  water 
3 eggs 

Yi  lb.  lump  sugar 


Put  into  a saucepan  the  lemon  rind  and  juice,  gelatine  and 
water;  allow  this  to  stand  over  a gentle  heat  until  all  is  dissolved: 
let  it  cool  slightly,  then  add  to  the  eggs  beaten ; pass  through  a fine 
hair  sieve  or  muslin;  pour  into  a mould  and  when  firm  dip  in 


•warm  water  and  turn  out. 
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No.  596. 

MARASCHINO  JELLY 

{Gclee  au  Marasquin). 


1 pint  water 
3 ozs.  lump  sugar 
1 oz.  gelatine 

A little  silver 


J4  pint  maraschino 
Juice  3 lemons 
Whites  and  shells  3 eggs 
leaf  for  garnishing 


Put  all  the  ingredients  except  the  maraschino  and  silver  leaf 
into  a saucepan,  first  crushing  the  shells  of  the  eggs  and  beating 
them  with  the  whites  and  a little  of  the  water ; put  the  pan  over  a 
gentle  heat  and  stir  until  it  comes  to  the  boil,  let  it  boil  up  to  the 
top  of  the  saucepan,  cover  the  pan,  draw  on  one  side  and  allow  to 
stand  10  minutes;  pass  through  the  jelly  bag  or  linen  towel  plenty 
of  hot  water  to  ensure  it  being  perfectly  clean  and  then  pour 
through  the  jelly  2 or  3 times  until  quite  clear,  lastly  add  the- 
maraschino.  Put  an  inch  of  jelly  into  the  mould,  break  up  a very 
little  silver  leaf  and  sprinkle  into  the  jelly ; when  set  pour  in 
another  inch  of  jelly  (cold  but  not  set),  allow  this  to  set,  then  take 
about  3 tablespoonfuls  of  the  jelly  and  whip  to  a white  froth;  pour 
into  the  mould ; when  set  fill  the  mould  with  clear  jelly.  When, 
quite  set  dip  in  warm  water  and  turn  out  quickly.  If  a tall  mould,, 
2 layers  of  whipped  jelly  may  be  used. 


No.  597. 

cMARBLED  JELLY 

( Gelee  marbree). 

1 quart  orange  or  lemon  jelly  I A little  cochineal 
(Nos.  594 — 5981  | 2 tablespoonfuls  milk 

Divide  the  jelly  into  3 equal  parts ; colour  1 part  with 
cochineal,  another  part  leave  natural,  allow  these  2 parts  to  set, 
when  firm  divide  into  about  1 inch  squares.  To  the  third  of  jelly 
add  the  milk,  keep  it  cold,  but  just  liquid.  Put  a few  squares  of 
each  colour  into  a mould,  cover  with  the  liquid  jelly  .and  allow  to 
set ; now  put  in  more  of  the  squares  and  liquid  jelly,  continue 
until  the  mould  is  full.  Allow  to  set,  then  dip  into  warm  water 
and  turn  out. 
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No.  598. 


ORANGE  JELL  Y ('with  Cream ) 


( Gelte  aux 

Rind  4 oranges 
Juice  3 oranges 
Rind  and  juice  1 lemon 
1V1  ozs.  leaf  gelatine 
6 ozs.  sugar 


Oranges  a la  Creme). 

2 inches  cinnamon  stick 
Whites  and  shells  3 eggs 
Enough  water  to  make  1 quart 
with  the  juice  of  oranges 
and  lemon 


ORANGE  JELLY. 

'Cut  off  the  rind  from  the  oranges  and  lemon  as  thinly  as 
possible ; beat  up  the  whites  and  shells  of  the  eggs  with  a quarter 
of  a pint  of  the  cold  water;  put  this  with  all  the  above  ingredients 
into  a saucepan,  whip  gently  until  it  boils;  allow  to  boil  well 
up  to  the  top  of  the  saucepan ; draw  on  one  side  and  allow  it  to 
stand  covered  10  minutes;  pour  through  the  jelly  bag  or  linen 
towel  a quart  of  boiling  water,  then  the  jelly ; pour  into  some 
pointed  dariol  moulds  and  when  firm  dip  in  warm  water  and  turn 
■out  quickly.  Fill  the  centres  with  whipped  cream  sweetened  and 
flavoured  and  sprinkle  with  minced  pistachios. 


TERRY  JELLY 


( Gelee  an  Poire). 


No.  599- 


Yz  pint  water 
x pint  perry 
3 ozs.  sugar 


The  juice  and  rind  1 lemon 
White  and  shell  1 egg 
1 oz.  leaf  gelatine 


Beat  up  the  egg  with  a little  water  and  put  with  all  the 
ingredients  except  the  perry  into  a saucepan,  stir  over  a gentle 
heat  until  it  boils,  allow  the  scum  to  rise  to  the  top,  cover  the  pan 
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and  let  it  stand  10  minutes;  pour  a quart  of  hot  water  through  the 
jelly  bag  or  linen  towel,  then  the  jelly,  add  the  perry  ; put  l inch 
into  a mould  and  when  nearly  set  put  in  half  a stewed  pear. 
Then  till  the  mould;  more  pears  may  be  added  if  liked.  When 
cold  turn  out  and  garnish  with  stewed  pears. 


No.  600. 


POMEGRANATE  JELLY 

( Gelee  anx  Grenades). 


pints  pomegranate  juice 
lA  pint  water 
Juice  2 lemons 
Rind  1 lemon 


4 ozs.  sugaV 

Whites  and  shells  3 eggs 
ozs.  gelatine 
A tew  drops  of  cochineal 


Put  the  juice  into  a pan  with  all  the  above  ingredients,  iirst 
slightly  beating  the  eggs  with  a little  of  the  water ; stand  over  a 
gentle  heat,  whisk  until  it  boils,  and  when  the  scum  rises  to  the  top 
remove  the  whisk,  cover  the  pan  and  allow  it  to  stand  10  minutes. 
Pass  a quart  of  boiling  water  through  the  jelly  bag  to  warm  and 
cleanse  it,  then  the  jelly ; when  clear,  pour  into  a copper  mould,  set 
aside  until  firm,  then  dip  in  warm  water  and  turn  out  quickly. 
An  iron  pan  must  not  be  used. 


No.  O01. 

PUNCH  JELLY 

( Gelee  an  Punch). 


V*  pint  Irish  whiskey 
6 ozs.  sugar 
1 oz.  leaf  gelatine 


1 pint  water 
Rinds  3 lemons 
Juice  2 lemons 


Whites  and  shells  2 eggs 


Put  all  the  ingredients  except  the  whiskey  into  a saucepan, 
cutting  off  the  yellow  part  of  the  rind  as  finely  as  possible,  stir 
until  it  boils,  cover  the  pan  and  allow  it  to  stand  10  minutes ; pass 
through  the  jelly  bag  1 quart  of  boiling  water,  then  the  jelly, 
lastly  the  whisky  and  stir  well.  Pour  1 inch  of  the  jelly  into  a 
mould  and  when  nearly  set  garnish  with  some  small  quarters  of 
peeled  and  cut  lemon  ; when  set  pour  in  another  inch  of  cold  jelly 
and  garnish  with  the  lemon,  continue  this  until  the  mould  is  full. 
When  firm  dip  in  warm  water  and  turn  out  quickly. 


STRA  WBERR  Y JELL  Y 

( Gelee  aux 

1 pint  strawberries 
Juice  2 lemons 
Rind  1 lemon 
i'A  ozs.  gelatine 


No.  602. 


Praises'). 

1 pint  water 
Vz  lb.  sugar 
A few  drops  cochineal 
Whites  and  shells  3 eggs 
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Boil  the  water  and  sugar  to  a syrup,  pour  over  the  strawberries 
and  allow  to  stand  hall  an  hour,  then  rub  through  a fine  hair  sieve, 
put  the  syrup,  which  should  measure  with  the  lemon  juice  about  l 
quart,  into  a pan,  beat  the  eggs  with  a little  of  the  syrup,  and  add 
all  the  ingredients ; whisk  lightly  over  a gentle  heat  until  it  comes 
to  the  boil,  remove  the  whisk,  cover  the  pan  and  allow  to  stand  to 
minutes ; pass  a quart  of  boiling  water  through  the  bag  or  towel, 
then  the  jelly.  Pour  about  half  an  inch  of  jelly  into  a mould  and 
decorate  with  strawberries ; when  set  and  the  remainder’of  the  jelly 
cold,  till  up  the  mould.  When  quite  firm  dip  in  warm  water  and 
turn  out  quickly.  Almost  any  fruit  jelly  may  be  prepared  as  above. 


No.  603. 

WINE  JELLY 

(Gelee  an  Vin). 

Make  some  lemon  jelly  (No.  594),  but  instead  of  using  the  full 
quart  of  water  leave  out  half  a pint,  and  when  the  jelly  is  strained 
add  half  pint  sherry  or  Madeira. 


No.  604. 

MACEDOINE  OF  FRUIL 

(Macedoine  de  Fruits  a la  Gelke). 

1 quart  orange  or  lemon  jelly  I Candied  fruits  assorted,  or  a 
(No.  594-598)  I bunch  of  grapes 

Pour  a little  jelly  into  a mould,  allow  this  to  set,  put  in  a bunch 
of  grapes  or  a layer  of  candied  fruits,  a little  more  cold  jelly  (but 
liquid),  allow  this  to  set,  then  more  fruits  and  jelly,  until  the  mould 
is  full.  Allow  this  to  set,  dtp  in  warm  water  and  turn  out. 

No.  605. 


MACEDOINE  OF  PRUNES 

(. Macedoine  de  Pruneaux). 

1 lb.  prunes  j x glass  sherry 

3 ozs.  sugar  I i pint  water 

Juice  1 lemon  K oz.  gelatine 

Cochineal 

Stone  the  prunes;  stew  them  in  the  water  until  soft;  in  a little 
of  the  juice  dissolve  the  gelatine;  strain  this  back  to  the  prunes, 
add  lemon  juice,  wine  and  cochineal ; pour  into  a mould  and  when 
set  dip  in  warm  water;  turn  out.  Garnish  with  whipped  cream 
and  pistachios.  - 
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No.  606. 


ST.  CLAIRE  PUDDING 

{Ponding  St.  Claire). 

54  pint  orange  or  lemon  jelly  1 A little  vanilla 

1 pint  milk  or  cream  i 5i  pint  water 

4 yolks  and  2 whites  of  eggs  1 oz.  gelatine 

A few  drops  cochineal  A little  gold  leaf 

2 ozs.  Savoy  biscuit  crumbs  2 ozs.  sugar 

2 ozs.  finely  minced  almonds 

Beat  up  the  eggs  and  add  the  milk,  when  boiling,  put  back  into 
pan,  stand  in  a pan  of  boiling  water  and  stir  until  it  coats  the 
spoon ; dissolve  the  gelatine  in  the  water,  add  this  to  the  custard, 
also  the  sugar  and  vanilla;  divide  the  custard  and  colour  one  half 
with  cochineal,  pour  some  of  each  on  to  wetted  plates  to  about 
quarter  inch  thick  and  when  set  stamp  out  in  rounds  about  the 
size  of  a shilling.  Line  a plain  mould  with  jelly,  then  arrange 
alternately  the  rounds  of  custard  at  the  bottom  and  sides  of  the 
mould,  sprinkling  over  a little  more  jelly  to  keep  them  in  place ; 
then  blow  in  a little  gold  leaf  so  that  it  will  show  between  the 
rounds  of  jelly,  allow  this  to  get  quite  set ; add  to  the  remainder 
of  the  red  custard  the  biscuit  crumbs,  and  pour  into  the  mould ; 
allow  this  to  set.  Add  the  almonds  to  the  yellow  custard,  and 
pour  this  on  the  top,  and  when  this  is  set  dip  the  mould  in  warm 
water  and  turn  out  quickly. 


FAVOURITE  PUDDING 


{Ponding  d la 


3 or  4 sponge  cakes 
1 tablespoonful  apricot  jam 
54  pint  milk 

1 tablespoonful  castor  sugar 


A few  dried  cherries 


Favoi'ite). 

Vi  glass  sherry 
A few  drops  ratafia 
2 eggs 

A little  angelica 


No.  607. 


Divide  the  sponge  cakes,  lay  at  the  bottom  of  a dish,  add  a few 
drops  of  ratafia  to  the  wine,  sprinkle  over  the  sponge  cakes,  spread 
on  the  top  the  jam  ; beat  up  the  eggs,  boil  the  milk  with  the  sugar, 
pour  over  the  eggs;  put  this  into  a jug  or  custard  pan,  set  in  a pan 
of  boiling  water  and  stir  until  it  thickens;  add  a few  drops  of 
ratafia  and  when  slightly  cool  pour  over  the  sponge  cakes  and  jam ; 
decorate  with  angelica  cut  in  pieces  and  dried  cherries.  Serve  cold. 


ITcALIcAN  PUDDING 

{Ponding  d Vltalienne). 


No.  608. 


54  lb.  Savoy  biscuits 
1 tin  peaches 
1 egg 


54  pint  milk 

A few  drops  lemon  essence 
2 ozs.  sugar 
5 i pint  thick  cream 
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Divide  the  biscuits  and  arrange  alternate  layers  of  biscuits  and 

S “puMntot  ^ ‘VS  “ »•>  «*  «.  «*■  ml  £ 
fi’w.t,?1  ard  pan,set  in  a Pan  of  boiling  water  stir 

unt.l  it  thickens,  pour  over  the  biscuits,  &c.;  allow  this  to  cool- 

whip  up  the  cream  until  stiff,  add  a little  castor  sugar,  arrange 
roughly  on  the  top.  Serve  cold. 


CRYSTAL  RALACE  RUTTING 


No.  609. 


( Ponding  d la 

2 large  teaspoonfuls  cornflour 
Y pint  milk 
V2  oz.  gelatine 
2 ozs.  sugar 


Crystal  Palace ). 

Yolks  2 eggs 
'A  teaspoonful  vanilla 
A little  angelica  and  candied 
1 cherries 


Dissolve  the  gelatine  in  half  a pint  of  milk  (first  dipping  it  in 
water),  mix  the  cornflour  with  the  remainder  cold,  pour  milk  and 
gelatine  to  cornflour,  add  sugar  and  flavouring,  boil  5 minutes, 
strain  to  yolks  of  eggs.  Put  at  the  bottom  of  some  small  dariol 
moulds  some  of  the  angelica  and  candied  cherries;  fill  with  the 
mixture;  when  quite  cold  dip  in  warm  water  and  turn  out.  Serve 
with  cold  raspberry  sauce,  for  which  take  2 tablespoonfuls  of 
raspberry  jam,  sugar  and  water,  boil  10  minutes,  strain  and  use. 


No.  610. 

RARADISE  RUDDING 


(■ Ponding  a la  Paradis). 


% pint  lemon  or  orange  jelly  cold 
but  liquid 

Y\  oz.  pistachio  nuts 
lA  pint  milk 
]A  oz.  gelatine 
2 ozs.  castor  sugar 


Y2  teaspoonful  vanilla 
Va,  pint  water 
4 yolks  eggs 

2 whites  eggs 

3 ozs.  ratafia  biscuits 
2 ozs.  preserved  fruit 


Put  the  jelly  into  a plain  mould  and  turn  it  about  until  the 
sides  and  bottom  are  coated,  then  sprinkle  it  with  the  pistachio 
nuts,  blanched  and  finely  minced;  beat  up  the  eggs,  add  to  them 
the  milk  boiling,  pour  into  a custard  pan  or  jug,  stand  in  a 
saucepan  of  boiling  water  and  stir  until  it  thickens;  add  the 
gelatine  dissolved  in  quarter  pint  of  water,  also  sugar  and  vanilla; 
put  at  the  bottom  of  the  mould  a layer  of  biscuits,  sprinkle 
these  with  a little  jelly,  then  a layer  of  fruit  and  a little  custard, 
which  must  be  cool,  but  not  set ; continue  this  until  the  mould  is 
full ; set  in  a cool  place  until  firm,  dip  in  warm  water  and  turn  out. 
If  liked,  the  dish  may  be  garnished  with  a little  whipped  cream. 
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I\o.  6 1 1. 


RHUBARB  MOULD 

(M  oule  a la  Rliubarbe). 


i lb.  Rhubarb 
3 ozs.  sugar 


| pint  water 
| Gelatine 
A little  lemon  rind. 


Boil  the  rhubarb  in  the  water  until  soft,  with  the  sugar  ; strain 
away  quarter  pint  of  juice,  and  in  this  dissolve  half  ounce  gelatine. 
Rub  the  rhubarb  through  a wire  sieve:  take  three  quarters  of  a 
pint  of  this  and  strain  to  it  the  gelatine,  and  add  a few  drops  of 
cochineal ; pour  into  a mould.  When  set,  dip  in  warm  water  and 
turn  out.  Any  fruit  may  be  used  in  the  same  way. 


RCE  A LA  CREME 

(Riz  a la  Creme). 


No.  612. 


£ lb.  rice 

£ pint  thick  cream 
2 or  3 tablespoonfuls  water 
£ pint  any  kind-jelly 


A dust  salt 
£ oz.  leaf  gelatine 
2 teaspoonfuls  castor  sugar 
$ teaspoonful  vanilla 
1 pint  milk. 


Wash  the  rice  thoroughly,  put  into  a saucepan  with  the  milk  ; 
stand  this  pan  in  another  containing  a few  inches  of  water  ; boil 
this  until  the  rice  is  tender  and  the  milk  absorbed  ; meanwhile 
dissolve  the  gelatine  in  the  water  over  a gentle  heat,  add  this  to  the 
rice,  also  the  sugar  and  flavouring.  Whip  stiff  a quarter  of  a pint 
of  thick  cream  and  add  also,  allow  to  get  cool  but  not  set.  Pour 
half  an  inch  of  the  jelly  into  a mould  and  ornament  with  fruits, 
or  it  may  be  coloured  with  cochineal ; when  set  pour  in  the  rice, 
which  must  be  cold  but  not  set.  When  firm  dip  in  warm  water 
and  turn  out;  garnish  with  piles  of  whipped  or  trifle  cream, 
flavoured  with  sugar  and  vanilla  ; or  the  above  may  be  put  into  a 
border  mould  and  the  centre  filled  with  whipped  or  trifle  cream, 
or  any  kind  of  cold  stewed  fruit  may  be  served  with  the  dish. 


RICE  MOULD  ('with  Stewed  Fruit)  No.  613. 

( Motile  de  Riz  aux  Fruits). 

& lb.  Carolina  rice  I i teaspoonful  vanilla 

2 ozs.  sugar  | i pint  milk 

£ teaspoonful  salt. 

Wash  the  rice  thoroughly,  put  it  into  an  enamelled  pan  with 
the  salt  and  part  of  the  milk ; boil  until  all  the  milk  is  absorbed 
and  add  the  sugar;  by  this  time  the  rice  should  be  quite  tender,  if 
not,  a little  more  milk  may  be  added ; add  the  vanilla,  press  well 
into  mould  that  has  been  wetted  with  cold  water ; turn  out  at  once, 
and  serve  round  the  edge  some  stewed  fruit  (No.  619). 
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No.  614. 


STRA  WBERR  Y CUSTARD  

( Creme  Renversee  aux  Fraises). 

2 large  eggs  I £ pint  strawberries,  ripe 

2 ozs.  sugar  | A few  drops  lemon  juice. 

Pound  the  strawberries  with  the  sugar,  add  the  yolks,  stand 
in  a pan  of  boiling  water,  stir  until  it  thickens,  add  the  whites 
whipped  stiffly  ; serve  in  custard  glasses  when  cold  with  wafers  or 
finger  biscuits. 


TRIFLE  CAKE 


No.  615. 


( Gateau  a la  Bagatelle). 


3 small  sponge  cakes 
1 teaspoonful  cornflour 
£ pint  milk 
i teaspoonful  vanilla 
A few  almonds 


1 tablespoonful  sugar 

1 glass  sherry 

2 tablespoonfuls  jam 
2 eggs 

A few  pistachio  nuts 


Divide  the  sponge  cakes,  lay  them  at  the  bottom  of  a dish, 
pour  over  the  sherry,  spread  on  the  top  the  jam  ; mix  the  cornflour 
with  a little  milk,  add  the  remainder  of  the  milk  boiling,  beat  up 
the  eggs  and  add  the  milk  to  them  ; pour  into  a custard  pan  or 
jug,  stand  in  boiling  water  and  stir  until  thick,  add  the  vanilla  and 
strain  over  the  jam ; sprinkle  over  the  top  of  this,  when  cold  and 
nearly  set,  the  almonds  and  pistachio  nuts,  minced. 


No.  616. 


CHILDREN'S  TRIFLE 


( Bagatelle  des  Enfants). 


1 pint  milk 
4 eggs 

A few  drops  cochineal 
£ lb.  Savoy  biscuits  or  sponge  cake 


A few  minced  pistachios 
2 tablespoonfuls  castor  sugar 

1 teaspoonful  vanilla 

2 tablespoonfuls  jam 


Separate  the  whites  from  the  yolks  of  the  eggs,  whip  up  the 
whites  to  a very  stiff  froth,  add  gradually  a tablespoonful  of  sugar 
and  whip  briskly  ; put  the  milk  into  a saucepan  with  the  vanilla  and 
a tablespoonful  of  sugar.  When  boiling,  drop  into  it  the  whites 
formed  into  egg  shape  by  means  of  2 tablespoons,  allow  them  to 
cook  very  slow  on  one  side,  then  gently  turn  them  over  about 
minutes  on  each  side  will  be  sufficient ; lift  them  gently  out  on  to 
a sieve  to  drain.  When  all  are  poached,  beat  up  the  yolks  and  add 
half  a pint  of  the  milk  in  which  the  whites  have  been  poached  ; pour 
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into  a custard  pan  and  stir  until  the  custard  thickens  ; arrange  the 
biscuits  at  the  bottom  of  a glass  dish,  add  a little  jam ; continue 
this  until  the  dish  is  nearly  full ; strain  the  custard  over  the  biscuits. 
Arrange  the  egg  balls  round  the  dish  and  high  in  the  centre 
sprinkle  with  pistachios,  or  leave  white,  according  to  taste. 


ORAcHGE  TRIFLE 

(. Bagatelle  d'Oranges). 


No.  617. 


3 oranges 

1 tablespoonful  castor  sugar 
A few  drops  lemon  juice 


2 tablespoonfuls  sherry 
i pint  double  cream 
1 tablespoonful  brown  sugar 


Cut  the  rind  off  the  oranges  as  thinly  as  possible,  soak  this 
1 hour  in  the  sherry,  boil  the  brown  sugar  with  2 tablespoonfuls 
of  water  until  it  becomes  syrupy,  strain  to  this  the  sherry,  peel 
the  oranges  and  cut  in  rounds,  lay  these  at  the  bottom  of  a glass 
dish,  pour  over  the  syrup.  Put  the  cream  into  1 pint  of  water 
and  whip  from  side  to  side  of  the  basin  ; this  will  throw  up  a froth 
on  one  side,  skim  off  the  froth  and  set  it  to  drain  on  a hair  sieve  ; 
pile  this  on  the  top  of  the  oranges  with  a good  dust  of  the  castor 
sugar  between  each  layer.  Decorate  with  strips  of  orange  peel  or 
candied  fruits. 


(ROYAL  TRIFLE 


(. Bagatelle  d la  Roy  ale). 


No.  fu8. 


2 ozs.  ratafias 
2 tablespoonfuls  jam 
1 egg 
A pint  milk 
5 pint  double  cream 
A little  lemon  juice 
Minced  pistachio  kernels 


Candied  angelica 
2 ozs.  Savoy  biscuits 
A glass  sherrv 
$ glass  brandy 
A few  small  meringues 
A few  drops  vanilla 
Candied  fruit 


Lay  the  ratafias  at  the  bottom  of  a deep  glass  dish,  sprinkle 
over  the  brandy,  put  on  the  top  of  this  the  jam,  then  a layer  of 
the  Savoy  biscuits  sprinkled  with  the  sherry.  Boil  the  milk,  add 
to  the  egg  beaten,  put  back  into  the  pan,  stand  in  a pan  of  boiling 
water  and  stir  until  it  thickens  and  coats  the  spoon;  sweeten,  add 
a few  drops  of  vanilla  and  pour  this  over  the  biscuits.  Put  the 


cream  into  a bowl  with  half-pint  of  cold  water,  2 tablespoonfuls 
of  sugar,  and  a few  drops  of  lemon  juice  ; beat  it  from  side  to  side 


with  a whisk  ; a thick  white  froth  will  be  seen  to  rise  on  one  side 
of  the  bowl,  skim  this  off  and  place  it  on  a hair  sieve  to  drain, 
continue  to  whip  and  skim  off  the  cream  as  long  as  the  froth  rises; 
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half  a pint  of  cream  should  yield  a large  quantity  of  froth.  Allow 
it  to  stand  on  the  sieve  for  an  hour,  and  when  whipping  it  be 
careful  to  whip  from  side  to  side-not  round,  or  the  froth  will  not 
rise.  Pile  this  very  high  on  the  top  of  the  biscuits,  then  decorate 
it  with  meringues  (No.  530)  and  candied  fruit.  It  is  best  to  put  the 
cream  froth  and  decorations  on  just  before  it  is  sent  to  the  table. 


ROYAL  TRIFLE. 


STEWED  FT(UIT  No,  619. 

( Compote  de  Fruits). 

1 pint  plums  or  any  other  I 2 ozs.  brown  sugar 

seasonable  fruit  | i pint  water 

Boil  the  water  and  the  sugar  until  it  becomes  syrupy,  about  1 5 
minutes ; put  in  the  fruit  and  simmer  until  tender  ; dish  when  cold. 


STEWED  YEA^S 


(Compote  de  Poires). 


1 pint  water 
A little  cochineal 


No.  620. 


1 lb.  stewing  pears 
i lb.  sugar 
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Put  the  sugar  and  water  into  a pan,  colour  with  the  cochineal, 
and  drop  in  the  pears  neatly  peeled  and  cut  in  half ; simmer  gently 
until  tender  ; lift  out  and  reduce  the  water  to  a syrup  by  fast 
boiling.  Pour  over  the  pears  and  serve  cold  with  cream. 


GLAZED  APPLES  _No-  6 2I- 

( Pommes  Glocees). 

£ dozen  apples,  medium  sized  I £ tin  apricots 

4 ozs.  sugar  | Candied  fruits 

4 cloves 

Peel  and  core  the  apples.  Put  them  into  sufficient  boiling 
water  to  cover  with  2 ozs.  sugar  and  4 cloves  ; simmer  until  soft ; 

lift  out  and  drain.  Put  the  apricots,  remainder  of  sugar  and 

apricot  juice  into  a saucepan,  boil  until  soft,  rub  through  a hair 
sieve.  Arrange  the  apples  in  a dish,  coat  them  with  the  syrup  and 
garnish  with  candied  fruits. 

ICED  ORANGES  No,  622. 

( Oranges  glaces). 

1 dozen  Tangerines  | Orange  icing  (No.  693). 

Remove  the  peel  and  as  much  pith  as  possible,  run  a thread 
through  the  oranges,  dip  them  in  the  icing,  tie  on  a stick  and  allow 
them  to  set ; the  icing  may  be  coloured  to  taste.  When  dry,  dish 
and  serve. 


PASTRY 


PAS  I RY-MAKING  is  frequently  regarded  as  a very  formidable 
undertaking,  but  it  is  by  no  means  difficult  if  a few  simple 
rules  are  carefully  followed  out.  The  first  thing  of 
importance  is  to  decide  what  kind  of  pastry  one  is  going  to  make, 
as  a tendency  exists  amongst  the  uninitiated  to  partly  make  use  of 
the  methods  for  puff  and  partly  for  short  pastry,  the  result  being 
generally  not  possessed  of  the  merits  of  either  to  a satisfactory 
degree,  and  often  a cause  of  wonder  to  the  maker  as  to  the  reason 
of  non-success.  It  is  essential  to  have  good  flour  and  good  butter ; 
if  economy  is  a consideration,  short  or  flaky  pastry  may  be  made 
with  lard  or  dripping,  and  a very  good  household  pastry  can  be 
made  by  using  half  butter  and  half  lard  or  dripping.  Unless  ample 
time  and  attention  can  be  given,  it  is  not  advisable  to  attempt  puff 
pastry  ; and  for  nearly  all  ordinary  purposes,  short  or  flaky  will 
be  found  satisfactory. 

Puff  pastry  is  made  in  many  different  ways,  most  cooks 
having  their  own  special  fancies  ; the  one  given  here  is  after  the 
French  fashion,  and  I think  it  is  the  best.  In  the  recipes,  whenever 
a stated  quantity  of  pastry  is  ordered,  it  means  pastry  made  with 
that  quantity  of  flour — thus,  “ half  a pound  of  puff  pastry”  means 
“ puff  pastry  with  half  a pound  of  flour,”  the  other  ingredients 
being  in  proportion. 

Brioche  and  Choux  pastries  are  much  in  vogue  on  the 
Continent,  and  if  carefully  made,  form  a nice  variation  from  the 
kinds  in  common  use  in  this  country. 

In  nothing  is  the  excellence  of  the  Gas  Range  more  strikingly 
demonstrated  than  in  the  baking  of  all  kinds  of  pastry.  Ordinary 
pastry  can  be  baked  successfully  in  the  upper  part  of  the  oven 
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whilst  meat  is  roasting.  To  obtain  the  best  results  from  this  very 
economical  method,  it  should  be  put  in  the  oven  at  the  same  time 
as  the  meat,  then  by  the  time  the  gas  needs  to  be  turned  down  it 
will  have  commenced  to  brown,  and  there  will  be  sufficient  heat 
with  the  gas  low  to  complete  the  cooking.  There  need  be  no  fear 
of  fruit  tarts  boiling  over  if  the  pie-dish  is  put  into  a dripping-tin 
and  a little  water  poured  round.  Puff  pastry  should,  if  possible, 
be  baked  alone,  and  the  oven  made  very  hot  before  putting  in. 
For  most  small  things  the  heat  is  maintained  till  finished ; for 
larger  articles,  such  as  vol-au-vent , &c.,  it  is  necessary  to  turn 
down  the  gas  when  the  pastry  is  risen  and  has  begun  to  brown. 
In  using  a solid  shelf  the  same  precautions  must  be  observed  as 
are  mentioned  under  “ Cakes”  (page  21 0).  The  upper  part  of  the 
oven  is  the  best  for  baking  pastry,  and  when  strong  heat  is 
required  the  articles  should  be  placed  near  the  top.  There  is  not 
any  necessity  to  stew  the  meat  first  for  meat  pies,  which  is  the 
custom  with  some,  as  a large  meat  pie,  if  put  into  a hot  oven  and 
^the  heat  kept  up  until  the  pastry  is  risen,  can  be  slowly  cooked 
with  the  gas  turned  low  for  as  long  a time  as  may  be  needed  to 
render  the  meat  tender,  and  without  any  danger  of  burning  the 
pastry. 


PASTRY 


TUFF  PASTRY 


No.  623. 


{Pate  feuilletee). 

Pinch  salt  (if  necessary) 

Yolk  1 egg 

1 teaspoonful  lemon  juice 

Pass  the  flour  through  a wire  sieve  into  a bowl ; mix  the  yolk, 
salt,  and  lemon  juice  with  just  a little  less  than  half  a pint  of  quite 
cold  water  ; add  this  all  at  once  to  the  flour  and  work  up  quickly, 
first  with  a palette  knife,  then  with  the  fingers,  into  a paste,  adding 
more  water  if  needed.  It  may  be  taken  as  a rule  for  guidance  that 
the  finer  the  flour,  the  more  water  it  will  take  up  ; but  half  a pint 
is  oftenest  the  exactly  right  quantity  for  a pound  of  flour.  Turn 
out  on  to  a pastry  slab  or  board  and  work  the  paste  till  quite 
smooth  and  not  too  stiff,  then  set  aside  in  the  cold  for  about  10 
minutes.  Put  the  butter  in  a corner  of  a floured  cloth,  press  out 
as  much  moisture  as  possible,  and  keep  cold  until  wanted.  The 
kneading  also  makes  the  butter  more  supple,  and  less  liable  to 
break  up  on  rolling  out.  Roll  out  the  paste  into  an  oblong  form, 
lay  the  butter  on  one  end  in  a flat  cake,  moisten  the  edges  of  the 
paste,  fold  over  and  seal  thoroughly;  give  the  paste  a half  turn  so 
as  to  bring  the  folded  edge  to  one  side,  press  several  times  with  the 
rolling-pin,  then  roll  out  into  a strip  about  18  inches  long,  keeping 
the  corners  as  square  and  the  edges  as  straight  as  possible,  and 
using  the  pin  chiefly  forwards  and  backwards,  only  from  side  to 
side  when  necessary  to  keep  the  proper  shape ; fold  the  strip  in 
three,  give  a half  turn  to  bring  the  folded  edges  to  the  right  and 
left,  press  and  roll  out  as  before  ; allow  to  stand  1 5 to  30  minutes 
in  a cold  place.  In  the  summer  it  will  be  found  very  advantageous 
to  use  ice ; this  should  be  well  broken  up  and  put  into  two  flat 
dishes,  with  the  pastry  in  a tin  between  them.  Repeat  the  folding 
and  rolling  until,  in  all,  6 or  7 rollings  or  “turns”  have  been 
given,  allowing  the  pastry  to  stand  as  directed  between  each  two 


1 lb.  Hour 
1 lb.  butter 
i pint  cold  water 
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turns.  After  the  last  ro>'  g it  should  stand  a few  hours  covered 
with  a cloth,  when  it  is  .tdy  for  use.  and  it  may  on  this  occasion 
be  rolled  in  any  desir  . shape  instead  of  a strip. 

Note. — Puff  r^try  may  with  advantage  be  prepared  overnight. 
The  chief  dangers  to  be  avoided  in  making  this  pastry  are:— 

(1)  over-rolling,  when  the  paste  becomes  rubber-like,  and  cannot 
be  rolled  out  properly— a few  minutes’  standing  puts  this  all  right ; 

(2)  warming,  which  causes  the  butter  to  break  through  and  spoil 
the  paste. 

No.  624. 


FLAKY  OR  HALF- PUFF  PASTRY 


( D emi-f euilletage ). 


1 lb.  flour 

8 to  12  ozs.  butter  or  lard,  accord- 
ing to  richness  desired 


Pinch  salt 


£ pint  cold  water 
1 teaspoonful  lemon  juice  or 
baking  powder 


Instead  of  the  lemon  juice,  a teaspoonful  of  non-effervescing 
baking  powder  (see  Advt.)  may  be  used  with  advantage.  Half  butter 
and  half  lard  may  be  used.  Pass  the  flour  through  a wire  sieve 
into  a bowl,  add  the  salt,  baking  powder  if  used,  and  stir  together  ; 
cut  up  the  butter  or  lard  into  pieces  about  the  size  of  a walnut, 
drop  into  the  flour,  add  the  water  with  the  lemon  juice  mixed  with 
it  and  form  quickly  into  a paste ; turn  out  on  to  the  board  and 
roll  out  into  a strip  ; fold  in  -three  and  roll  out  again,  and  continue 
this  five  or  six  times  in  all ; this  is  improved  by  standing  in  a cold 
place  an  hour  or  two  before  using. 


No.  625. 

cALMONU  PARISIAN  CAKE 

( Gateau  Parisien  aux  Amandes). 

$ lb.  puff  pastry  (No.  623)  | Yolk  1 egg 

1 oz.  crushed  almonds  I 2 ozs.  castor  sugar 

A few  drops  almond  essence 

Cut  the  pastry  into  two  rounds  one-third  of  an  inch  thick  and 
about  1 inch  in  diameter  ; mix  the  sugar,  almonds,  yolk  of  egg,  and 
essence  together.  Spread  this  on  one  round,  allowing  it  to  come 
within  an  inch  of  the  edge,  wet  the  edge  and  put  the  other  round 
on  the  top,  decorate  by  cutting  into  the  top  of  the  pastry  about 
one- eighth  of  an  inch  any  design  to  taste  ; brush  over  with  egg 
pin  a band  of  greased  paper  loosely  round  and  bake  half  an  hour. 


almond  Parisian  cake. 
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No.  626. 


<B AN  BURY  CAKES 

( Gateaux  a la  Banbury). 


1 lb.  puff  pastry  (No.  623) 

2 ozs.  sugar 

2 ozs.  mixed  peel 
1 oz.  biscuit  crumbs 


4 oz.  currants 
A dust  of  allspice 
1 oz  butter 
j an  egg 


BANBURY  CAKES. 

Roll  the  pastry  out  to  one-eighth  of  an  inch  thick,  stamp  out 
into  rounds  6 inches  in  diameter.  Beat  butter  and  sugar  to  a 
cream,  add  crumbs,  egg,  minced  peel,  spice  and  currants  ; put  a 
little  on  each  round  of  pastry,  slightly  wet  the  edges,  bring  together 
along  the  top  and  seal  carefully,  turn  over  so  as  to  have  smooth 
surface  upwards  and  press  out  a little  (see  plate) ; brush  over  with 
the  water,  dust  with  sugar  and  bake  10  to  1 5 minutes. 
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No.  627. 


ECCLES  CAKES 

{Gateaux  a VEccles). 

4 ozs.  currants  I 2 ozs.  Demerara  sugar 

• 2 ozs.  candied  peel  | J lb.  puff  pastry 

2 ozs.  butter 

Roll  out  the  pastry  to  about  one-eighth  inch  thick,  stamp  into 
rounds  with  a cutter  about  4 inches  in  diameter.  Warm  the  butter, 
mix  with  sugar,  add  peel  minced,  also  the  currants.  Put  a tea- 
spoonful of  this  mixture  in  the  centre  of  each  round  of  pastry,  wet 
the  edges,  draw  together  and  seal  in  the  centre,  turn  over,  roll  out 
to  required  size,  make  two  or  three  incisions  across  the  middle. 
Bake  quickly  and  serve  with  sugar  dusted  over. 


CPITHIVIERS  CAKES 


No.  628. 


{Gateaux  Pitliiviers). 


4 lb.  puff  paste  (No.  623) 
J lb.  crushed  almonds 
3 ozs.  sugar 


2 ozs.  butter 
2 ozs.  biscuit  crumbs 
4 yolks  eggs 


Roll  out  the  pastry  to  quarter  inch  thick  and  stamp  out  some 
rounds  3 inches  in  diameter  ; set  on  one  side  ; roll  out  the  scraps 
very  thinly  and  stamp  into  rounds  inches  in  diameter  ; line 
some  patty  tins  with  these  rounds.  Cream  butter  and  sugar,  add 
eggs,  crumbs  and  almonds.  Fill  the  patty  tins,  roll  the  edges  and 
put  on  the  covers;  cut  a design  on  the  top  with  a sharp  knife. 
Brush  over  with  egg  and  bake  20  minutes. 


cAPPLE  CHEESECAKES  ^ 629. 

{Cheesecakes  aux  Pommes ). 

i lb.  apples  3 ozs.  brown  sugar 

3 cloves  2 eggs 

1 oz.  butter  1 tablespoonful  castor  sugar 

Some  scraps  of  short  or  puff  pastry 

Roll  out  the  pastry,  cut  in  rounds  and  line  some  small  patty 
tins;  peel,  core  and  cut  in  quarters  the  apples,  put  into  an 
enamelled  pan  with  1 tablespoonful  of  water  and  the  cloves  ; stew 
until  soft,  add  the  sugar  and  butter,  when  dissolved  rub  all  through 
a fine  wire  sieve ; beat  up  the  eggs  and  add  to  apples ; put  a 
teaspoonful  of  this  mixture  into  each  patty  case  ; bake  15  minutes. 
These  may  be  covered  with  water  icing  flavoured  with  lemon. 
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No.  630. 


ALMOND  CHEESECAKES 

( Cheesecakes  aux  Amandes). 

2 ozs.  castor  sugar 
2 ozs.  butter 

1 tablespoonful  rice  flour 
1 white  of  egg 

Roll  out  the  paste  very  thinly  and  line  dozen  patty  tins,* 
blanch  the  almonds,  chop  and  pound  them  very  finely,  beat  the 
butter  and  sugar  to  a cream,  add  the  yolks  of  the  eggs  and  the  rice 
flour,  beat  thoroughly,  then  add  the  lemon  rind  and  almonds,  and 
last  of  all  the  whites  of  the  eggs  beaten  up  to  a stiff  froth ; put  a 
teaspoonful  of  this  mixture  into  each  patty  case,  and  bake  15 
minutes. 

No.  631. 

'BREAD  CHEESECAKES 


$ lb.  puff  pastry  (No.  623) 
2 ozs.  sweet  almonds 
Grated  rind  £ lemon 


( Cheesecakes  an  Pain). 


£ lb.  white  bread  crumbs 
1 oz.  butter 
A dust  of  nutmeg 
1 tablespoonful  brandy 
Some  scraps  puff  or  short  pastry 


£ pint  milk 
2 ozs.  „ugar 
2 ozs.  currants 
2 eggs 

A little  lemon  rind 


Roll  out  the  pastry,  cut  in  rounds  and  line  some  small  patty 


tins  ; put  the  milk  and  butter  into  a saucepan,  allow  it  to  boil,  pour 
this  over  the  bread  crumbs,  sugar  and  nutmeg ; add  the  brandy, 


currants  and  a little  grated  lemon  rind  ; beat  up  the  yolks  and  add 


also  the  whites  whipped  to  a stiff  froth  ; put  a good  teaspoonful  of 


this  mixture  to  each  patty  case  and  bake  1 5 minutes. 


COCOcANUT  CHEESECcAKES  No.  632. 


( Cheesecakes  au  Noix  de  Coco). 


3 ozs.  grated  cocoanut  or  2 ozs. 

desiccated  cocoanut 
x tablespoonful  rice  flour 
1 egg 


£ teaspoonful  baking  powder 
i£  ozs.  castor  sugar 
i§  ozs.  butter 

Some  scraps  pastry,  short  or  puff 


Roll  out  the  pastry  very  thinly  and  line  1 dozen  patty  tins, 


beat  the  butter  and  sugar  to  a cream,  add  the  egg  and  rice  flour, 


beat  well,  and  lastly  add  the  cocoanut  and  baking  powder,  put  a 


good  teaspoonful  of  this  mixture  into  each  patty  tin,  and  bake  to 
to  1 5 minutes.  Serve  hot  or  cold. 
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No.  633. 


LEMON  CHEESECAKES 


(1 Cheesecakes  au  Citron). 


2 oz.  butter 
4 lb.  sugar 

Rind  and  juice  1 lemon 


Yolk  3 eggs 

White  1 egg 

4 lb.  puff  pastry  (No.  623) 


Roll  out  the  pastry  about  a quarter  of  an  inch  thick,  cut  in 
rounds  with  a plain  or  fancy  cutter;  cut  the  centres  half-way 
through  with  a small  cutter ; bake  about  1 5 minutes ; push  the 
centres  in  with  the  finger.  Put  all  the  above  ingredients  into  an 
enamelled  saucepan,  and  stir  over  a very  gentle  heat  until  the 
mixture  becomes  about  as  thick  as  honey  ; when  all  cold,  fill  each 
patty  case.  The  mixture  will  keep  if  put  in  a jar  and  covered. 


SMACAROON  CHEESECAKES 


No.  634. 


( Cheesecakes  aux  Macarons). 


3 ozs.  sweet  almonds 
3 ozs.  castor  sugar 
Whites  2 eggs 


1 tablespoonful  rice  flour 
J teaspoon fu I orange  flowrr  water 
4 pound  puff  pastry  (No.  623) 


Roll  out  the  pastry  thinly,  and  cut  in  rounds;  with  this  line 
some  small  patty  tins  ; blanch  and  pound  the  almonds  and  add  the 
orange  flower  water  ; beat  the  whites  of  the  eggs  to  a stiff  froth  ; 
add  the  sugar,  rice  flour,  and  almonds;  stir  lightly  together;  put 
a teaspoonful  of  the  mixture  into  each  patty  case  and  bake  10  to 
1 5 minutes. 


ORANGE  CHEESECAKES 


No.  635. 


( Cheesecakes 

2 ozs,  Savoy  biscuits 
2 tablespoonfuls  milk  or  cream 
1 dessertspoonful  brandy,  if  liked 
ij  ozs.  butter 


a V Orange). 

1 egg 

The  rind  (grated)  and  juice  1 orange 
4 lb.  puff  pastry  (No.  623) 

14  ozs.  sugar 


Roll  out  the  pastry,  cut  in  rounds,  and  line  a dozen  patty  tins  ; 
beat  the  butter  and  sugar  to  a cream,  add  the  egg  and  Savoy  biscuits 
crushed,  then  the  rind  and  juice  of  the  orange  ; put  a teaspoonful 
of  the  mixture  into  the  patty  tins  and  bake  about  1 5 minutes. 
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FLORENTINES 


No.  636. 


(Florentines). 

6 ozs.  puff  pastry  I A little  vanilla  or  almond  essence 

6 whites  of  eggs  I 2 tablespoonfuls  jam 

2 ozs.  castor  sugar 

Roll  the  pastry  out  into  a square,  and  about  one-eighth  of  an 
inch  thick;  bake  10  minutes,  spread  with  jam,  whip  up  the  whites 
of  eggs  to  a stiff  froth,  add  flavouring  and  sugar;  spread  over  the 
jam,  dust  with  sugar,  and  bake  in  a slow  oven  until  set;  cut  in 
fingers  and  serve. 


MERLITONS 


( Merlitons ). 


ij  lbs.  puff  pastry  (No.  623) 
' egg 

1 oz.  sugar 


A oz.  butter 
$ oz.  ratafias 
Grated  rind  1 orange 


No.  637. 


Roll  out  the  pastry  as  thinly  as  possible,  and  line  some  rather 
deep  tartlet  moulds.  Crush  the  ratafias  and  put  them  in  a basin 
with  the  egg  and  sugar ; beat  this  together  until  quite  light  and 
frothy,  then  add  the  orange  rind  and  butter  melted ; pour  this  into 
the  moulds,  dust  thickly  with  sugar,  and  bake  in  a moderate  oven 
1 5 to  20  minutes 


CUSTARD  PATTIES. 
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No.  638. 


CUSTARD  RATTIES 

[Petits  Pates  a la  Creme  Renversee). 

ft  lb.  puff  pastry  (No.  623)  I 1 oz.  candied  cherries 

Stiff  custard  (No.  741)  I Wtiites  2 eggs 

Vantlla  or  almond  essence 

Roll  out  the  pastry  quarter  inch  thick,  stamp  into  rounds  with 
a plain  or  fancy  cutter  3 inches  in  diameter,  then  take  a plain 
cutter  2 inches  in  diameter  and  press  it  half-way  through  each 

u 

round  of  pastry.  Put  on  a baking  sheet  and  bake  1 5 minutes  in  a 
hot  oven.  When  done,  take  out  the  centres,  put  2 candied  cherries 
in  each,  and  fill  with  the  stiff  custard  sweetened  and  flavoured  to 
taste,  Whip  up  the  whites  of  egg  until  very  stiff,  add  i table- 
spoonful of  sugar  and  a little  flavouring,  the  same  as  used  for  the 
custard.  Put  this  into  a forcing  bag  with  fancy  tube,  and  decorate 
the  top  of  each.  Put  back  into  the  oven  until  brown.  Serve  cold 
or  hot.  


PEAR  PATTIES. 
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No.  639. 


<PEAR  TATTIES 

( Petits  Pates  aux  Poires). 

% lb.  puff  pastry  (No.  623)  1 1 tablespoonful  lemon  cheese  (No.  747) 

V4  pint  thick  custard  (No.  741)  I 6 or  8 candied  pears 

Roll  out  the  pastry  quarter  inch  thick,  stamp  out  with  a pear- 
shaped  cutter  about  3 inches  long ; with  a plain  round  cutter  cut 
half  way  through  the  pastry  at  the  wide  end  of  each ; put  on  a greased 
baking  sheet,  brush  over  with  beaten  egg  and  bake  in  a hot  oven  15 
to  20  minutes;  take  out,  remove  the  cut  centres,  fill  with  the 
custard  and  lemon  cheese  mixed  and  place  on  the  top  of  each  half  a 
candied  pear ; dish  round  with  the  wide  ends  towards  the  centre. 


No.  640. 

miNCE  TIES 

( Pates  de  Fruits  haches). 

i lb.  puff  pastry  (No.  623)  | Mincemeat  (No.  748) 

Roll  out  the  pastry  to  a little  less  than  a quarter  of  an  inch 
thick,  stamp  out  a dozen  rounds  with  a cutter  3 inches  in  diameter, 
roll  out  the  scraps  as  thinly  as  possible  and  stamp  out  the  same 
number  of  rounds  with  a cutter  half  an  inch  larger  ; line  some  patty 
tins,  or  the  holes  of  a combination  tin  with  the  thin  rounds,  put  a 
good  teaspoonful  of  mincemeat  in  each,  wet  round  the  edges,  put  on 
the  covers,  seal,  brush  over  the  tops  with  beaten  egg  and  bake  in  a 
hot  oven  for  15  or  20  minutes.  When  done  they  should  be  at  once 
lifted  out  on  to  a sieve. 


No.  641. 

TASTRY  TLAITS  “ 

(. Patisserie  Nattee). 

V4  lb.  puff  pastry  (No.  623)  | Red  and  green  jam 

Roll  out  the  pastry  to  an  eighth  of  an  inch  thick,  cut  this  into 
strips  of  an  inch  wide.  Fasten  three  or  four  of  these  strips 
together  and  plait  them,  bake  in  a hot  oven ; when  nearly  done 
brush  with  water,  dust  thickly  with  sugar  and  put  back  in  the  oven 
for  a few  minutes;  allow  to  cool  and  decorate  the  cavities  with 
red  and  green  jam  alternately. 
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No.  642. 


TED  CURRANT  TUFFS 

( Chaussons  <)  la  Groseille  rouge). 

Vi  lb.  puff  pastry  (No.  623)  | Red  currant  jelly 

Roll  the  pastry  out  to  an  eighth  of  an  inch  thick,  cut  in 
squares  about  6 inches,  brush  with  egg,  fold  over  cornerwise  and 
press  together.  Bake  1 5 minutes,  take  out  of  oven,  brush  with  water, 
dredge  thickly  with  sugar,  put  back  for  two  minutes;  when  cold 
make  a hollow  with  a sharp  knife,  and  by  means  of  a paper 
cornet  fill  with  red  currant  jelly  or  whipped  cream. 


No.  643. 

VANILLA  SLICES 

(. Feuilletee  a la  Vanille ). 

lb.  puff  paste  (No.  623)  White  water  icing  flavoured  with 

A few  drops  vanilla  vanilla  (No.  692) 

Yi  pint  thick  custard  (No  741) 

Make  the  pastry  according  to  recipe,  roll  out  to  about  one- 
eighth  of  an  inch  thick,  cut  into  two  strips  inches  wide  and  as 
long  as  the  pastry  will  allow;  bake  in  a hot  oven  10  minutes;  mean- 
while prepare  the  custard,  flavouring  with  vanilla;  set  aside  until 
cool.  When  the  pastry  is  cool,  spread  the  custard  on  one  strip, 
and  put  the  second  strip  over  the  top ; cover  with  the  icing.  Cut 
with  a sharp  knife  in  strips  about  2 inches  wide. 


No.  644. 

SLIPPERS  A LA  CREME 


( Cornets  a la  Creme'). 


Vx  pint  thick  cream 
Vz  teaspoonful  vanilla 
6 ozs.  puff  pastry  (No.  623) 


1 dessertspoonful  sugar 
A little  cochineal  or  candied  fruits 
for  decorating 


Roll  out  the  pastry  very  thinly  into  a length  about  16  inches, 
cut  this  into  10  or  12  strips  1 inch  wide,  wet  slightly  along  one 
edge  of  each ; grease  some  slipper  moulds  on  the  outside  and  wrap 
the  pastry  round,  beginning  at  the  point  and  allowing  the  wetted 
side  to  wrap  over  each  fold  ( see  plate) ; brush  over  the  top  with  a 
little  beaten  egg;  bake  10  minutes,  remove  moulds  and  allow  to  get 
quite  cold;  whip  the  cream  until  stiff,  add  the  sugar,  vanilla  and  a 
few  drops  of  cochineal  and  with  this  fill  each  of  the  cases;  serve 
dished  in  a ring.  If  preferred,  the  cream  may  be  left  white  and 
sprinkled  over  with  candied  fruit. 


FORMING  SLIPPERS  OR  CORNETS. 


SLIPPERS  A LA  CR£ME. 
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TALMOUSES 


No.  645. 


( Tahnouses). 

C h ou xP n as te*  f N n ^°i  ^ I £ oz’  crushed  Amends 

Choux  paste  (No.  667 ) I A few  drops  almond  essence 

i tablespoonful  sugar 


TALMOUSES. 

Roll  out  the  puff  pastry  to  one-eighth  of  an  inch  thick,  cut  into 
rounds  3 lA  inches  in  diameter.  Prepare  choux  paste  and  add  to  it 
sugar,  crushed  almonds  and  essence.  Put  a teaspoonful  of  this  in 
each  round,  wet  the  edges  and  turn  up  in  shape  of  a three-cornered 
hat  (see  plate).  Bake  a nice  brown,  dust  with  sugar  and  serve  hot 
or  cold. 


NOo  646. 

ROUSH  TARTS 

( Tartes  a la  Polonaise). 

Puff  pastry  (No.  623)  I Strawberry  jam 

Apricot  jam  | White  of  eggs  or  cream 

Roll  some  puff  pastry  very  thinly,  cut  into  squares  of  5 or  6 
inches,  wet  the  corners  and  fold  each  into  the  centre;  bake  10  to 
1 5 minutes ; fill  two  corners  with  strawberry  jam  and  two  with 
apricot  jam  ; decorate  the  centre  with  whipped  cream,  or  whipped 
white  of  egg.  If  cream  is  used  the  tartlets  must  be  cold,  if  white  of 
egg  sprinkle  with  sugar  and  put  back  into  the  oven  a few 
minutes  to  set. 
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No.  647. 


c APPLE  TARTLETS 

( Tartelettes  aux  Pomtnes). 

% lb.  puff  pastry  (No.  623)  I 3 ozs.  sugar 

1 lb.  apples  I 2 cloves 

2 whites  egg 

Roll  out  the  pastry  to  inch  thick  ; stamp  into  rounds  with 
a cutter  3 inches  in  diameter,  then  take  a cutter  2 inches  in  diameter 
and  cut  half  way  through  each  round  of  pastry.  Place  these  on  a 
baking  sheet  and  bake  a nice  brown  in  a hot  oven  ; when  done  take 
out  the  centres.  Meanwhile  peel,  core  and  slice  the  apples,  stew 
until  tender  with  2 ounces  of  sugar,  2 tablespoonfuls  of  water  and 
the  cloves,  rub  through  a wire  sieve,  whip  up  the  whites  of  egg  to 
a stiff  froth,  add  a little  flavouring  essence  and  1 ounce  sugar,  put  a 
ring  of  this  round  each  tartlet,  dip  in  minced  pistachios  or  desiccated 
cocoanut ; put  in  the  oven  to  set ; then  fill  them  with  the  appie 
puree  by  means  of  a bag  and  tube.  A candied  cherry  may  be  placed 
on  top  of  each. 

No.  648. 

CREAM  TcARTLETS 

( Tartelettes  a la  Creme ) . 

2 eggs  I • 2 ozs.  biscuit  crumbs 

2 ozs.  butter  2 ozs.  sugar 

V4  pint  thick  cream  ! Yi  teaspoonful  vanilla 

A little  red  currant  jelly  | 6 ozs.  puff  pastry  (No.  623) 

Line  some  small  patty  tins  with  the  pastry;  beat  the  butter  and 
sugar  to  a cream,  add  eggs  and  crumbs,  put  a teaspoonful  of  this 
into  each  patty  tin,  bake  15  minutes  and  allow  to  cool ; whip  the 
cream  until  stiff,  add  the  vanilla  and  a little  sugar,  put  a thin  layer 
of  jelly  on  the  tartlet,  then  pile  a little  cream  on  the  top. 


No.  649. 

JcAM  TcARTLETS  ~ 

( Tartelettes  a la  Confiture'). 

Yz  lb.  puff  pastry  (No.  623)  ! A little  jam 

Roll  out  the  pastry  a quarter  of  an  inch  thick,  cut  in  rounds 
with  a fancy  cutter,  cut  the  centres  half-way  through  with  a smaller 
cutter,  brush  over  with  egg,  and  bake  15  minutes ; when  done  push 
the  centres  down  with  the  finger  and  fill  with  jam;  if  liked  they 
may  be  decorated  with  a little  sugar  icing  (No.  692). 
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No.  650. 


OYSTER  TARTLETS 


( Tartclettcs  aux  H nitres). 


Y>  lb.  French  puff  pastry  (No.  623) 
r oz.  butter 
l4  pint  cream  1 
'A  score  oysters 
Vi  teaspoonful  lemon  juice 
A dust  salt,  pepper  and  cayenne 
2 eggs  boiled  hard 

Minced 


1 oz.  flour 

1 tablespoonful  of  chopped  lobster 

claw 

2 tablespoonfuls  of  liquid  from 

oysters 

1 tablespoonful  grated  Parmesan 
cheese 


Prepare  the  pastry  a few  hours  before  it  is  required,  roll  out 
about  quarter  of  an  inch  thick,  stamp  out  in  rounds  with  a fancy 
cutter  about  3 inches  in  diameter,  then  stamp  out  the  same  number 
of  rounds  with  a fancy  2 inch  cutter,  stamp  the  centres  out  of  the 
latter  with  a fancy  1 inch  cutter.  Brush  over  the  top  of  the  large 
rounds  with  beaten  egg,  then  place  on  the  top  of  those  the  smaller 
rounds  with  the  centres  removed,  brush  the  top  again  with  egg  and 
bake  15  minutes.  Meanwhile  prepare  the  oysters  as  follows: — 
Melt  the  butter  in  a saucepan,  add  the  flour  and  stir  till  smooth, 
then  add  the  cream  and  liquid  from  the  oysters,  salt,  pepper,  cayenne 
and  lemon  juice,  boil  three  minutes;  this  should  be  a thick  white 
sauce,  resembling  whipped  cream.  Beard  the  oysters,  drop  them 
into  boiling  water  for  half  a minute,  divide  into  two  or  three 
according  to  size,  add  to  sauce  with  the  grated  cheese  and  one  hard- 
boiled  egg  chopped  very  fine ; with  this  fill  each  of  the  pastry  cases, 
cover  alternately  with  the  chopped  lobster,  white  and  yolk  of  egg 
and  parsley. 


VOL-AU-VENT  PREPARED  FOR  FILLING. 
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No.  651 


VOL-AU-VENT  {Savoury) 

( Vol-au-venl,  savoureux). 

1 lb.  puff  pastry  (No.  623) 

Roll  out  the  pastry  half  an  inch  thick;  take  a large  round 
cutter,  about  7 inches  in  diameter,  and  cut  out  one  piece  of 
pastry;  take  a cutter  2 inches  smaller,  place  this  in  the  centre  and 
cut  half  way  through  the  vol-au-vent,  as  for  patties ; roll  out  the 
remainder  of  the  pastry  quarter  of  an  inch  thick,  and  cut  into 
a round  with  a cutter  6 inches  across ; lay  both  pieces  on  a 


VOL-AU-VENT 

baking  sheet,  pin  round  the  large  piece  of  pastry  a piece  of  oiled 
paper  about  5 inches  deep,  to  keep  it  in  shape ; bake  in  a hot  oven 
half  to  three-quarters  of  an  hour;  about  15  minutes  before 
removing  from  the  oven  brush  over  the  top  with  a little  egg  ; when 
done  remove  the  centre  and  fill  with  chicken,  veal,  lobster,  or 
oyster  mixture  (see  Nos.  355-143);  place  the  smaller  piece  on  the 
top  and  serve 
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No.  652. 


cDOL-A  U WENT  (Sweet) 


( Vol-au-vent  aux  Fruits ) 


1 lb.  puff  pastry,  (No.  623) 
3 tablespoonfuls  castor 
sugar 

54  pint  thick  cream 


1 pint  of  strawberries,  or  any 

fruit  in  season 

2 tablespoonfuls  water 
54  teaspoonful  vanilla 


Roll  out  pastry  three-quarters  of  an  inch  thick,  cut  with  a 
large  oval  cutter,  8 inches  by  5 inches,  place  on  the  centre  a cutter 
i inch  smaller  and  cut  half  way  through,  as  for  patties ; pin  round 
a piece  of  oiled  paper  about  5 inches  deep,  to  keep  it  in  shape. 
Bake  in  a hot  oven  half  to  three-quarters  of  an  hour ; about  1 5 
minutes  before  it  is  done,  brush  over  with  a little  egg ; when  done, 
remove  the  centre.  Prepare  the  fruit  as  follows:  Boil  2 table- 
spoonfuls of  the  sugar  and  the  water  together  10  minutes,  put  in 
the  fruit  and  boil  until  tender;  strain  the  juice  and  boil  down  to 
half  the  quantity;  put  the  fruit  into  the  pastry  case,  pour  over  the 
juice,  whip  the  cream  until  stiff,  add  the  remaining  tablespoonful 
of  sugar  and  vanilla,  and  if  liked  a few  drops  of  cochineal,  pile  on 
the  top  of  fruit  and  serve.  The  cream  may  left  white  and  sprinkled 
with  candied  fruit  or  minced  pistachio  nuts  according  to  taste. 


^ICH  SHOtRT  HcASTTY  No.  653. 

(Pate  brisee,fine). 

54  lb.  flour  I 54  teaspoonful  baking  powder 

5 ozs.  butter  | Pinch  salt 

Cold  water 

Pass  the  flour  through  a wire  sieve  into  a bowl,  add  salt, 
baking  powder  and  butter;  lightly  rub  the  butter  into  the  flour 
with  the  fingers  until  the  whole  has  the  appearance  of  breadcrumbs, 
then  add  enough  water  to  form  it  into  a stiff  paste.  Roll  out  once. 

Note. — For  sweet  dishes  a teaspoonful  of  sugar  may  be  added, 
if  liked. 

HOUSEHOLD  SHORT  PASTRY  No.  654. 

(. Pateb'nsi’e  de  Menage). 

54  lb.  flour  I 54  teaspoonful  baking  powder 

54  lb.  butter,  lard  or  dripping  | Pinch  salt 

Cold  water 

Add  the  salt  and  baking  powder  to  the  flour,  rub  the  butter 
into  the  flour  with  the  fingers  until  the  mixture  looks  like  bread- 
crumbs, then  add  enough  water  to  form  into  a stiff  paste.  Roll 

out  once. 

Note. — If  liked  a teaspoonful  of  sugar  may  be  added  to  this 
pastry  when  used  for  sweet  dishes. 
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cAPPLE  CAKE 


No  655 


( Gateau  de  Pommes). 

y>  lb.  short  pastry  (No.  653)  | 2 ozs.  sugar 

1 lb.  apples 

Divide  the  pastry  in  2 pieces,  roll  each  out  into  a round  about 
7 inches  across.  Peel  and  core  the  apples,  slice  on  to  one  of  the 
rounds,  keeping:  them  within  an  inch  of  the  edge ; cover  with 
sugar,  moisten  the  edges  with  water,  lay  the  other  round  on  top, 
press  together  and  decorate  the  edges;  cut  it  across  the  top  in 
strips,  brush  over  with  cold  water,  dust  with  sugar,  and  bake  20 
to  30  minutes. 


No.  656. 

cAPRICOT  CAKE  ~ 

(Gateau  aux  Abricots). 

14  tin  apricots  I 5 ozs.  sugar 

4 ozs.  rich  short  pastry  | Whites  of  3 eggs 

A little  almond  essence 


APRICOT  CAKE. 
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I cringuee) . 


• ozs.  short  or  puff  pastry 
i ozs.  sugar 
•ring 


Roll  the  pastry  into  a round  the  si  No.  662. 

scraps  of  pastry  into  a cord  shape,  w* 
the  edge  and  stick  the  cord  of  par 
edge;  put  on  a flat  tin  and  bake 
two  or  three  incisions  with  a 
when  done  decorate  the  edge  w 
stiff,  sweetened  will,  the  2 oum  ,m  to  „ , with  3 ounces 

essence.  Arrange  tins  rather  h , ]lne  a pie  di$„  wi(h  ,he  , 
tube,  dust  with  sugar  and  put  es . put  in  the  le  ,„ixture  and 
and  set ; meanwhile,  put  int.  0 the  whlte  of  thc  t0  a stllT 
juice,  with  3 ounces  of  sup  jrlngi  pile  0„  tlle  top  of  ,|]e  ^ 

dropping  a little  on  a - mto  the  oven,  serve  hot  or  cold,  with 
arrange  in  centre  the  ? 

serve. 


No.  663. 


WELSH  CHEE L 


1 egg 

2 ozs.  butter 
2 ozs.  flour 


fe  d la  Mclasse). 

053)  I yi  lb.  syrup 

s | A dust  of  grated  ginger 


■»o  . 

Line  a dozen  sm 


to  about  quarter  of  an  inch  thick,  line  a 
decorate  the  edges  w\"  'in-  c 

syrup,  the  pastry,  and  put  in  me 

centre  of  each  a quaru  teaspoonful  of  jam  ; beat  the  butter 

and  sugar  to  a cream  he  egg  (beaten)  alternately  with  the 
flour,  lastly  add  1 r id  and  baking  powder,  and  put  a 

teaspoonful  of  thi  tu  e on  the  top  of  the  jam ; bake  in  a 
moderate  oven  15  miiiuies,  dish  and  cover  with  castor  sugar ; serve 
cold  or  hot. 


CHILIAN  EMPANADAS 


No.  658. 


( Empanadas  d la  Chile). 


6 ozs.  short  pastry  (No.  653) 
2 ozs.  sultanas 
2 ozs.  minced  apple 
1 minced  hard-boiled  egg 


A grate  of  nutmeg 
A small  boiled  onion,  minced 
A grate  of  garlic 
Pinch  salt 


Roll  out  the  pastry  into  a square,  as  thinly  as  possible,  mix  the 
rest  of  the  ingredients  together,  place  on  one  end  of  the  pastry, 
wet  the  edges,  fold  over  and  form  a pastie  ; wrinkle  the  edges  and 
bake  in  a moderate  oven  about  20  minutes.  This  is  a national  dish. 
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5 


No.  659. 


la  Cornouailles). 

teaspoonful  pepper 
l/2  a small  onion,  minced 
% lb.  short  pastry  (No.  654) 

s into  small  squares  and  mix  with 
11  out  the  pastry,  cut  into  6 or 
'.cross,  put  a tablespoonful  of 
(e-corner-wise  and  seal  well ; 
l,our. 


No.  660. 


.se). 

lund  of  flour  (No.  653) 
■d ; roll  it  out  into  a 
1 over  it  some  lemon 
place  on  a greased 
.1  a lace  paper  and 


uast  over  with  sugar ; sei  : 


No.  661. 


LITTLE  (APPLE  SOUFFLES 

"*  J 1 * 

(Petits  Souffles  mix  Ponunes). 


1 lb.  apples 
3 ozs.  brown  sugar 
Some  scraps  short  pastry 


Some  meringue  mixture  (No.  530) 
Some  boiled  sugar  (No.  754) 

2 tablespoonfuls  water 
2 or  3 cloves 


Roll  out  the  pastry  thinly  and  cut  in  rounds  about  2 inches  in 
diameter,  cut  some  strips  of  pastry  half  an  inch  wide,  brush  the 
rounds  of  pastry  with  a little  egg  and  lay  the  strips  of  pastry  round 
the  outside,  edgewise ; bake  10  minutes;  peel,  core,  and  divide  the 
apples,  stew  until  soft  with  the  water  and  cloves,  add  the  sugar  and 
fill  each  of  the  cases;  then  cover  each  with  the  meringue  mixture 
in  a pointed  shape;  set  in  a slow  oven  until  firm  and  slightly 
brown;  have  the  boiled  sugar  ready,  dip  into  it  quickly  each 
souffle;  sprinkle  with  chopped  Pistachio  nuts  and  serve. 
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cAPPLE  SMERINGUE  TART 

( Tartc  aux  Potnmes , ( 

i !b.  apples  I 

White  of  2 eggs  | . 

A little  flavot 

Peel  and  core  the  apples,  ste 
sugar  and  2 tablespoonfuls  of  wate 
and  decorate  the  edges  with  cut  le* 
bake  until  a nice  brown;  whip- 
froth,  add  1 oz.  sugar  and  flavo' 
dust  with  sugar ; put  back 
custard  or  cream. 

SYRUP  TART 

( 

6 ozs.  short  pastry  (No. 
i teacupful  breadcrumb 

Roll  out  the  pastry 

shallow  tin  or  a plate,  K .ath  the  trimm.  .gs  oi 

pastry.  Mix  together  the  . i eao,i  umbs,  and  ginger,  pour  into 

tin  and  bake  about  30  min  UkCt>i 


VICTORIA  TARTLETS 

( Tartelettes  a 

2 ozs.  butter 

2 ozs.  castor  sugar 

2 ozs.  Savoy  or  sponge  crumbs 

i egg 


No.  664. 


la  Victoria). 

% oi  a grated  lemon  rind 
Some  water  icing  (No.  692) 
Vx  oz.  minced  pistachio  nuts 
Some  scraps  short  paste 


Butter  some  Victoria  tartlet  moulds  and  line  with  the  paste, 
which  must  be  rolled  as  thinly  as  possible  and  well  pressed  into  the 
moulds.  Beat  the  butter  and  sugar  to  a cream,  then  add  the 
crumbs,  grated  lemon  rind,  and  egg  well  beaten  ; mix  thoroughly, 
fill  the  moulds  within  quarter  of  an  inch  of  the  top  and  bake  about 
20  minutes,  or  until  firm.  Remove  from  the  tins,  and  pour  over  a 
little  white  water  icing  made  with  a quarter  lb.  sugar ; sprinkle  at 
once,  while  the  icing  is  liquid,  with  the  pistachios  or  any  candied 
fruits. 
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VICTORIA  TARTLETS. 


cALMOND  TARTLETS 


( Tarteleites  aux  Arnandes). 


No  665. 


Vi  lb.  short  pastry  (No.  655) 
Some  tinned  apricots  or  jam 
3 ozs.  crushed  sweet  almonds 
3 ozs.  castor  sugar 


A few  drops  almond  essence 
Vi  raw  white  of  egg 
Almond  icing  (No.  692) 
Pistachios 


Roll  the  pastry  out  thinly  and  line  with  it  some  patty  tins,  put 
the  half  of  an  apricot  or  a little  jam  at  the  bottom  of  each  ; mix 
the  almonds  and  sugar  together  with  the  half  white  of  egg  beaten, 
and  add  the  essence ; cover  the  jam  in  patty  tins  with  this,  bake  in 
a moderate  oven  is  to  20  minutes.  When  cold  dip  them  in  the 
icing,  and  decorate  with  candied  cherries  or  pistachios. 
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cAPRIGOT  TARTLETS 


No.  666. 


( Tartelettes  aux  Abricots). 


Short  pastry  (No.  653) 
% tin  apricots 
2 ozs.  rice 


3 ozs.  sugar 
% pint  milk 
Almond  essence 


Boil  the  rice  in  the  milk  until  tender,  sweeten  and  add  essence : 
roll  out  the  pastry  thinly,  stamp  into  rounds  and  line  some  patty 
tins;  fill  with  the  boiled  rice,  bake  15  minutes,  remove  part  of  the 
rice  and  lay  on  top  half  an  apricot.  Pour  over  a little  glaze  as 
follows:  3 ounces  of  sugar,  2 tablespoonfuls  of  the  syrup  from 
the  apricots;  boil  together  until  it  will  become  hard  when  dropped 
on  to  a plate. 


No  667 

CHOUX  PASTRY 

{ Pate  a Choux). 

% pint  water  I 2 ozs.  flour 

2 eggs  | 2 ozs.  butter 

Put  the  water  and  butter  into  a pan,  bring  to  the  boil,  pass  the 
flour  through  a wire  sieve,  and  add  to  the  water  and  butter.  Stir 

until  quite  smooth  over  a gas  burner  or  slow  fire.  Turn  out  to 

cool  for  a few  minutes,  add  the  eggs  well  beaten.  Beat  the  mixture 
for  5 to  10  minutes.  This  is  used  for  eclairs,  fanchonettes,  and 
many  other  sweets,  also  for  making  little  balls  to  be  taken  with 
soup  (see  page  1). 


No.  668. 


CHOUX  PASTRY  {with  Caramel) 

(Pate  a Choux  an  Caramel). 

Choux  pastry  (No.  667)  I 1 oz.  crushed  lump  sugar 

% oz.  pistachios  I 1 oz.  currants 

^ lb.  brown  sugar 

Prepare  pate  a choux,  put  on  a baking  tin  in  form  of  eggs  by 
means  of  a bag  and  tube,  bake  until  firm  and  brown.  Put  the 
brown  sugar  into  a pan  with  a tablespoonful  of  water,  boil  until  a 
dark  brown  ; dip  in  the  pastry,  then  roll  in  the  currants  and 
pistachios,  chopped  and  mixed  with  the  crushed  lump  sugar. 
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No.  669. 


CREAM  BUNS 

( Pate  a Choux  a la  Creme). 

Choux  Pastry  (No.  667)  I 1 oz.  castor  sugar 

l/i  pint  double  cream  | Vanilla  essence 

Prepare  choux  paste  and  beat  it  very  thoroughly;  place 
dessertspoonfuls  of  this  at  intervals  on  a greased  baking  sheet, 
nick  round  the  edges  with  a knife,  cover  with  a greased  dripping 
tin  and  bake  in  a moderate  oven  about  40  minutes  without  re- 
moving the  cover ; when  done  put  on  a sieve  to  cool,  first  cutting 
them  open  near  the  top  in  a slanting  direction.  Whip  the  cream 
stiff,  add  sugar  and  flavouring  and  fill  the  openings  in  the  buns  by 
means  of  a forcing  bag  and  tube. 

No.  670. 

ECLAIRS 

(Eclairs). 

lA  pint  cream  I Choux  pastry  (No.  667) 

Icing 

Prepare  pate  it  choux  as  recipe.  Put  into  a forcing  bag  with  a 
plain  tube;  force  out  on  to  a greased  baking  sheet  into  finger 
lengths  (see  plate) ; bake  in  a brisk  oven  for  about  half  an  hour 


FORMING  ECLAIRS. 

When  done,  open  down  one  side  with  a knife;  allow  to  cool  on  a 
sieve  or  grid ; whip  up  the  cream  and  fill  the  centres  of  eclairs  by 
means  of  a bag  and  tube.  Dip  in  any  kind  of  icing  to  taste.  Allow 
to  set. 
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ICED  ECLAIRS. 


No.  671. 

cAPPLE  EGGS  “ 

( Pate  a Choux  anx  Poinmes). 

1 lb.  apples  I 2 ozs.  sugar 

Choux  pastry  (No.  667)  | Icing 

Prepare  pate  & choux  as  recipe.  Force  on  to  a baking  sheet  by 
means  of  a forcing  bag  and  tube  into  the  shape  of  an  egg;  bake 
half  an  hour ; remove  the  ends  and  allow  to  cool.  Meanwhile, 
stew  the  apples  with  the  sugar  and  a little  water  to  a pulp.  Fill 
the  centres  of  the  cases.  Cover  with  white  icing  (No.  692),  and 
allow  to  set. 
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HORSE  SHOES  OF  CHOUX  TASTE 


No.  672 


(Fers  a Cheval  garnis). 


Choux  pastry  (No.  667) 
Chocolate  or  Vanilla  icing 
(No.  692) 


A few  candied  cherries 

pint  whipped  cream  or  stiff  custard 
(No.  741) 


Prepare  the  choux  pastry,  put  in  into  a forcing  bag  ( see  Advt.), 
press  out  on  to  a greased  baking  sheet  in  the  shape  of  horse  shoes, 
bake  until  brown  and  set,  allow  to  cool,  cut  them  open  on  the 
under  side  and  till  with  the  cream  or  custard  by  means  of  the 
forcing  bag.  Prepare  icing,  dip  into  it  each  shoe  and  cover  the 
top ; put  on  pieces  of  cherries  to  represent  the  nails. 


ST.  HONOR E CAKE. 
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No  673. 


ST.  HONORE  CAKE 


(Gdleau  St.  Honors'). 


Choux  pastry  (No.  667) 

3 ozs.  short  pastry  (No.  653) 
y.  oz.  flour 

1 teaspoonful  lemon  juice 


Candied  cherries 


3 whites  of  eggs 
3 ozs.  sugar 
3 yolks 
74  pint  milk 


Prepare  the  short  pastry  and  roll  out  the  size  of  a breakfast 
plate;  put  on  a baking  tin.  Make  pate  & choux  and  put  it  into  a 
forcing  bag  with  a plain  tube;  squeeze  round  the  pastry  within 
half  an  inch  of  edge;  then,  on  the  tin,  force  out  some  little  dots. 
Bake  the  whole  until  brown  and  set ; when  cold,  dip  the  small 
pieces  in  water  icing  and  stick  round  the  edge  of  pastry  on  top  of 
the  choux  pastry  with  cherries  between.  Moisten  the  flour  and 
sugar  with  the  yolks  and  milk,  add  flavouring,  cook  with  constant 
stirring  until  it  thickens  and  set  aside  to  cool;  whip  up  the  whites 
very  stiff  and  stir  lightly  to  the  custard ; form  in  egg  shapes  with 
2 large  spoons  and  pile  in  the  centre  of  gateau. 


No.  674. 

ERIOCHE  TASTE 

{Brioche). 


1 ib.  flour 

A dust  of  salt 

2 ozs.  crushed  almonds 


Yz  oz.  German  yeast 
2 ozs.  sugar 
Yx  pint  tepid  water 
7 small  eggs 


Put  quarter  lb.  of  the  flour  into  a bowl,  add  the  salt,  make  a 
well  in  the  centre  and  break  up  the  yeast  into  it,  then  add  quarter 
pint  tepid  water;  leave  this  sponge  for  15  minutes  in  a warm  place, 
then  work  into  a ball,  cut  across  and  set  in  a warm  place  to  rise 
about  15  minutes;  meanwhile  melt  the  butter,  add  to  it  the  eggs 
well  beaten,  add  this  gradually  to  the  remainder  of  the  flour,  now 
add  the  sponge,  and  mix  all  very  well  together;  put  in  well-buttered 
moulds,  set  aside  until  it  has  risen  and  is  quite  light,  about  an  hour 
or  more ; bake  in  a quick  oven,  soak  with  fruit  syrup,  spirits  or 
wine,  and  serve  with  whipped  cream. 


<BABA  CAKE 

[Baba  a la 

Brioche  paste  (No.  674) 

% tin  apricots 
y lb.  sugar 


No.  675. 


Creme). 

y pint  whipped  cream 
Flavouring 
Candied  fruits 
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Butter  and  fill  a border  mould  with  the  brioche  paste,  put 
bands  of  paper  round  inside  and  outside  the  mould ; when  risen, 
bike  in  rather  a quick  oven  and  turn  out ; make  a syrup  o ie 
sugar  and  half  a pint  of  liquid  from  the  apricots,  pour  over  the 
cake,  fill  the  centre  with  the  apricots  and ’pour  over  a little  syrup. 
Allow  to  cool,  then  decorate  with  whipped  cream  and  fruits. 


GENOESE  CPASTR  Y 

{Pate  Gaioise). 

4 small  eggs  or  3 large  ones  I V\  lb.  castor  sugar 

2 02s.  butter  I 3 ozs-  flour 

Put  the  eggs  and  sugar  into  a bowl,  set  it  over  a pan  of  hot 
water  and  whip  briskly  with  a whisk  about  20  minutes ; when  the 


GENOESE  PASTRY. 

mixture  is  nicely  warmed  remove  from  the  pan  and  whip  until  quite 
a stiff  froth ; meanwhile  melt  the  butter  but  do  not  make  it  hot, 
then  add  to  the  eggs  and  sugar  a little  butter  and  a little  flour 
(sifted)  alternately  until  all  is  added ; stir  very  gently,  but  on  no 
account  beat  the  mixture  while  adding  the  butter  and  flour  ; pour 
into  a mould  well  lined  with  oiled  paper,  bake  in  a moderate  oven 
20  to  30  minutes.  When  cold  this  may  be  iced,  made  into  sand- 
wiches, tartlets,  diamonds,  &c. 
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No.  677. 


GENOESE  PASTRY  Mb  Orange) 

( Ge  noise  & l' orange). 

Genoese  pastry  (No.  676)  | Marmalade 

lA  grated  orange  rind  | Orange  icing  (No.  693) 

Make  pastry  as  recipe.  Flavour  with  orange  rind.  Bake  in  a 
shallow  tin  so  as  to  be  about  1 inch  thick  when  done;  when  cool 
cover  with  marmalade,  then  with  orange  icing.  Cut  in  fingers,  and 
serve. 


'PRINCESS  TARTLETS 

( Tat  teleties  a 

Some  Genoese  pastry  (No.  676) 

V4  pint  thick  cream 
1 dessertspoonful  castor  sugar 
or  some  candied  fruits 


No.  678. 


la  Princesse). 

A little  jam 

A few  drops  cochineal 

l/2  teaspoonful  ratafia  or  vanilla 


PRINCESS  TARTLETS. 

Cut  the  Genoese  pastry,  when  cold,  into  rounds  about  1 % 
inches  in  diameter,  take  out  a piece  from  the  centres  with  a small 
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cutter  and  till  with  jam ; whip  up  the  cream,  add  the  sugar  and 
essence,  and  pile  on  the  top  of  the  jam;  the  cream  may  be  coloured 
with  the  cochineal  or  sprinkled  over  with  the  candied  fruits  or 
minced  pistachio  nuts,  according  to  taste. 


No.  6 79. 


VASTRY  FOR  COLD  VIES 

{Pile  pour  les  Pates  froids). 


1 lh.  flour 
yx  lb.  butter 
Pinch  salt 


1 egg 

■4  teaspoonful  baking  powder 
Cold  water 


Sift  the  flour  into  a bowl,  mix  with  it  the  salt  and  baking 
powder,  rub  in  the  butter,  drop  the  egg  without  beating  into  ihe 
centre,  add  enough  water  to  make  a stiffish  paste  and  work  well  with 
the  hand  until  quite  smooth.  Roll  out  once  and  use  for  lining  pie 


moulds. 


No.  680. 


COCOANUT  VASTRY 

( Pate  au  Noix  de  Coco). 


yx  lb.  butter 

6 ozs.  grated  cocoanut  or  Vx  lb. 
desiccated  cocoanut 


2 ozs.  flour 

1/4.  lb.  sugar 

6 ozs.  eggs  (3  large) 


Beat  the  sugar  and  butter  to  a cream,  add  eggs  (beaten)  alter- 
nately with  the  flour  (sifted),  beat  thoroughly,  lastly  add  the 
cocoanut ; line  a flat  tin  with  oiled  paper,  spread  on  this  the  mixture 
about  three-quarters  of  an  inch  thick  ; bake  until  firm  in  a moderate 
oven  about  20  minutes;  when  cold  cover  with  cocoanut  icing 
(No.  692) ; when  set  cut  in  pieces  3 inches  long  and  1 inch  wide. 


No  681. 

GENOA  VASTRY  — 


{Pate  a la  Gene). 


y lb.  flour 
Vx  lb.  butter 
Vx  lb.  castor  sugar 


3 eggs 

2 ozs.  ground  almonds 
A little  jam 

A pinch  of  baking  powder 


Beat  the  butter  and  sugar  to  a cream,  add  the  egg  (beaten) 
alternately  with  the  flour  (sifted),  beat  thoroughly,  lastly  add  the 
ground  almonds  and  baking  powder ; spread  on  a flat  tin  (lined 
with  buttered  paper)  about  half  an  inch  thick  ; bake  in  a moderate 
oven  about  20  minutes ; when  cold  cut  through  and  place  the  jam 
between,  cover  with  castor  sugar  or  water  icing  (No.  692) ; cut  in 
finger  lengths  or  fancy  shapes  according  to  taste. 
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No.  682. 


SUET  WASTRY 

(P&te  a la  Gtaisse  de  Boeuf). 

XA  lb.  flour  teaspoonful  salt 

lb.  suet  or  2 oz.  Hugon’s  lA  teaspoonful  baking  powder 

refined  suet 

Shred  and  mince  the  suet  finely,  add  to  flour  with  the  baking 
powder  and  salt  and  enough  cold  water  to  make  into  a paste,  which 
must  not  be  too  stiff.  This  may  be  boiled  1 1/2  hours  in  a cloth  or 
mould,  or  rolled  out  and  used  for  fruit  puddings,  roly-polies,  &c. 


ICES 


THE  two  chief  varieties  of  Ices  are  Water  Ices  and  Ice  Creams-, 
the  basis  of  the  latter  is  usually  a rich  custard  with  cream. 
Many  very  pretty  and  delicious  preparations  can  be  made 
by  using  different  flavourings  or  various  kinds  of  candied  fruits, 
the  processes  of  manufacture  being  practically  the  same  in  all 
cases.  Difficulty  in  freezing  may  be  sometimes  accounted  for  by 
the  use  of  too  much  sugar.  The  proportion  should  not  exceed 
4 ounces  to  a pint ; frequently  the  addition  of  a little  plain  cream 
or  custard  without  sugar  is  found  materially  to  assist  the  freezing. 
A good  freezer  is  indispensable,  such  as  the  American  freezer.  The 
most  useful  freezing  mixture  is  got  by  mixing  2 parts  of  well- 
pounded  ice  with  l part  of  rough  salt. 

For  Ice  Puddings  any  metal  mould,  to  which  a cover  can  be 
fitted,  will  answer.  The  mixture  should  be  partially  frozen  before 
putting  into  the  mould,  the  cover  put  on  and  well  sealed  with  lard  ; 
the  pudding  may  then  be  left  buried  in  the  freezing  mixture  until 
required. 

Water  Ices  can  be  varied  in  similar  fashion  by  the  use  of 
flavourings  and  fruit  juices;  perhaps  lemon  is  the  most  generally 
employed. 


ICES 


BROWN  BREAD  ICE 


No.  683. 


{Creme glacee  an  Pain  bis). 

54  pint  crumbs  of  brown  bread  I y.  teaspoonfu!  of  Noyeau  Essence 

2 oz  sugar  | % pint  milk 

V4  pint  cream. 

Dissolve  the  sugar  in  the  milk;  when  cold,  add  the  cream, 
essence  and  crumbs,  stir  well  together  and  freeze. 


No.  684. 

TANGERINE  ICE  ' — 

(Creme glacee  aux  Tangerines ). 

6 Tangerine  oranges  I Yolks  4 eggs 

y2  pint  milk  | 2 ozs.  sugar 

Peel  the  oranges  thinly,  boil  the  milk  and  add  the  rind,  allow 
to  stand  15  minutes,  strain,  boil  up  and  add  to  yolks,  add  sugar  and 
orange  pulp,  pass  through  a fine  sieve,  and  when  cold  freeze. 


No.  685. 

VANILLA  ICE  CREAM 

{Creme glacee  a la  Vanille). 

y2  pint  custard  (No.  739  or  No.  740),  I J4  pint  cream 

without  sugar  \ 2 teaspoonfuls  vanilla 

% lb.  sugar. 

Add  to  the  custard  while  hot  the  quarter  pound  of  sugar  and 
stir  well;  when  cold  add  the  cream  and  vanilla;  mix  well  together 
and  freeze. 

No.  686. 

VARIOUS  ICE  CREAMS  ~ 

(Crhnes  glacecs,  varices) . 

These  can  be  made  as  vanilla  ice  (No.  685),  using  different 
flavourings. 
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No.  O87. 


LEMON  WATER  ICE 

( Eau  glacc'c  aux  citrons). 

Rind  and  juice  of  6 lemons  i 6 ozs.  sugar 

1 pint  boiling  water 

Peel  the  lemons  as  thinly  as  possible.  Put  rind  in  a basin  with 
sugar  and  water,  allow  to  stand  till  quite  cold,  then  add  lemon  juice, 
strain  and  freeze. 


No.  688. 

VARIOUS  WATER  ICES  “ 

(Eanx  glacces,  varices ). 

Made  as  No.  687,  varying  the  fruits. 


No.  689. 

ICE  PUDDING 


{Ponding  giace). 


Yt  pint  rich  custard  (No.  738) 
without  sugar 
J4  pint  cream 


4 ozs.  sugar 

4 ozs.  mixed  candied  peel 
1 teaspoonful  mixed  pistachio  nuts 


J4  glass  any  liqueur  ora  little  flavouring  essence 


When  making  the  custard  use  only  the  4 ozs.  of  sugar;  set 
aside  till  cold,  then  add  cream  and  flavouring;  half  freeze,  then  put 
in  the  fruit  cut  up  small,  and  pistachios,  finish  freezing,  press  lightly 
into  a copper  mould  which  has  been  standing  in  ice  and  salt,  cover 
with  a close  fitting  lid,  well  seal  the  edge  with  lard  and  embed  the 
mould  in  ice  and  salt  for  several  hours.  When  required,  chip  away 
the  lard,  remove  the  lid,  dip  in  cold  or  only  faintly  warm  water, 
turn  out  and  serve  at  once.  Should  the  lid  stick,  lay  on  it  a slightly 
warmed  wet  towel. 
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ICINGS. 


No.  690. 

cMLMOND  ’PASTE 

(Pale  d\  Amandes). 

l/2  lb.  crushed  almonds  I A few  drops  almond  essence 

% lb.  icing  sugar  | About  2 whites  of  eggs 

Mix  almonds  and  sugar  together,  then  add  essence  ar.d  enough 
unbeaten  white  of  egg  to  mix  into  a stiff  paste ; turn  out  on  to  a 
baking  board  and  work  with  the  hand  until  it  is  a smooth  paste. 
Form  into  a round  the  shape  of  cake,  put  on  the  top  and  smooth 
with  a knife.  If  very  firm  the  cake  may  be  covered  with  royal 
icing  (No.  691 ) at  once;  if  soft,  leave  in  a warm  room  for  a few 
days,  then  ice. 


No.  691. 

POYAL  ICING 

(Glace  erne  a la  Roy  ale). 

1 lb.  icing  sugar  I A little  almond  essence 

1 teaspoonful  lemon  juice  I 2 or  3 whites  of  eggs 

Pass  the  sugar  through  a hair  sieve,  or  a piece  of  muslin,  add 
the  lemon  juice  and  essence;  add  one  white  of  egg  at  a time 
(unbeaten)  until  the  mixture  is  of  the  right  consistency  to  keep  its 
shape  when  dropped  from  the  spoon;  beat  15  minutes,  cover  cake, 
smoothing  it  with  a knife  dipped  in  cold  water.  Decorate  by  means 
of  an  icing  bag  and  tubes  (see  advt.) 
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No.  692. 


WATER,  CHOCOLATE , COCOANUT  cALMOND 
and  COFFEE  ICINGS 

( daces  cuites  a I'Eau,  au  Chocolat  au  Noix  de  Coco,  a 
VAtnande , au  Cafe). 

y>  lb.  sugar.  I 2 tablespoonfuls  cold  water 

Put  the  sugar  into  a saucepan  and  slightly  warm  it ; if  for 
water  icing  add  a few  drops  of  vanilla  or  other  essence  and  it  is 
ready ; for  chocolate  icing,  add  a little  powdered  chocolate  or  cocoa 
essence  and  vanilla,  for  cocoanut  icing,  add  a little  grated  cocoanut; 
for  almond  icing,  a few  pounded  almonds  and  some  essence ; and 
for  coffee  icing,  use  strong  coffee  instead  of  water. 


No.  693. 

ORANGE  ICING 

( Glace  cuite  a V Orange). 

Make  the  same  as  water  icing  (No.  692),  using  orange  juice 
instead  of  water. 


No.  694. 

GUTTER  ICING 

( Glace  au  Beurre). 

6 ozs.  icing  sugar  | 2 ozs.  butter 

J tablespoonful  brandy  or  any  other  flavouring. 

Beat  the  butter  and  sugar  to  a cream,  add  the  brandy,  coffee 
essence,  lemon  juice,  orange  juice,  or  flavouring  to  taste. 
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OMELETTES,  SOUFFLES,  &c. 


No.  695. 

JRENCH  SAVOURY  OMELETTE 


(' Omelette  aux  Fines  Hetbes  a la  Fran  false). 


Salt  and  pepper 
Dust  sweet  herbs 


A little  minced  onion 
A little  minced  parsley 
1 1 oz.  butter 

1 tablespoonful  milk 


FRENCH  OMELETTE. 

Break  the  eggs  into  a bowl,  add  the  rest  of  the  ingredients 
except  the  butter,  and  whisk  very  briskly  for  a few  minutes, 
continuing  the  whipping  up  to  the  moment  of  pouring  into  the  pan; 
make  the  butter  hot  in  a frying-pan,  pour  in  the  mixture  and  fry 
quickly  until  the  underside  is  a light  brown  and  the  upper  surface 
is  nearly,  but  not  quite  set,  shaking  the  pan  and  using  a palette 
knife  to  prevent  sticking.  When  done,  dish  by  folding  in  three  as 
follows: — With  the  knife  quickly  turn  one  side  of  the  omelette  over 


to  the  middle,  so  as  to  leave  an  equal  part  uncovered,  then  slip  the 
omelette  on  to  a hot  dish,  rough  edge  first,  and  as  it  is  slipping  on 
the  dish  give  a dexterous  turn  of  the  pan  so  as  to  make  the  lolded 
part  of  the  omelette  roll  over  and  fall  evenly  on  top  of  the  uniolded 
part.  The  omelette  thus  is  made  to  show  its  characteristic  smooth 

surface. 


No.  696. 

CHICKEN  LIVER  OMELETTE 


(< Omelette  cm  Foie  de  loulet). 


1 or  2 chicken  or  fowl  livers 
A little  minced  onion 
1 tablespoonful  chopped 
mushrooms 


Salt  and  pepper 
1 oz.  butter 

4 tablespoonfuls  good  gravy 
French  omelette  (No.  695) 


Remove  the  gall-bladders  and  wash  the  livers,  drop  into 
boiling  water  and  simmer  gently  about  to  minutes,  remove  and 
chop  up  roughly.  Heat  butter  in  frying-pan,  add  liver,  onion  and 
mushrooms,  fry  2 or  3 minutes,  add  seasoning  and  gravy  and  keep 
hot  while  making  the  omelette.  Before  folding  the  omelette  pour 
the  liver  mixture  into  the  centre. 


No.  697. 


OMELETTE  SOUFFLEE  Wdh  Macaroons) 

( Omelette  Soufdce  aux  Macarons). 

3 or  4 fresh  eggs  I 2 macaroons 

3 teaspoonfuls  sugar  | A few  drops  almond  essence 
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Separate  the  yolks  from  the  whites,  add  the  sugar  to  the  yolks, 
beat  well  and  add  the  macaroons  (crushed)  and  the  essence ; whip 
the  whites  t ■>  a stiff  froth,  mix  half  lightly  with  the  yolks;  now 
add  to  the  remainder  of  the  whites,  stir  very  lightly  and  pour 
into  a long  shallow  dish,  smooth  with  knife;  put  into  a slow 
oven  until  a skin  is  formed  on  the  top,  take  out  and  slit  from  end 
to  end  down  to  the  bottom  of  the  dish,  put  back  in  the  oven  for 
about  10  minutes;  dust  with  sugar  and  replace  in  the  oven  from  3 
to  5 minutes  ; serve  at  once. 


No.  698. 

SAVOURY  OMELETTE  ( Soufflee ) 

( Omelette  Soufflee  aux  Fines  Herbes). 


2 eggs 

A small  piece  of  onion,  the  size  of  a 
pea,  minced 

1 oz.  butt: 


J4  teaspoonful  minced  parsley 
A pinch  of  salt  and  pepper 
A dust  of  sweet  herbs 


Separate  the  yolks  from  the  whites  of  the  eggs,  add  to  the 
yolks  the  salt,  pepper,  sweet  herbs,  parsley  and  onion,  stir  them 
together,  whip  up  the  whites  until  quite  stiff,  stir  these  lightly  to 
the  yolks ; melt  the  butter  in  an  omelette  pan  without  browning  it, 
pour  in  the  mixture,  place  over  a gentle  heat  and  fry  a light  brown, 
draw  to  one  side  of  the  pan,  turn  over  and  brown  the  other  side ; 
dish  on  a hot  dish  and  serve  at  once.  Or  the  American  omelette 
pan  ( see  advt.''  may  be  used ; in  this  case  divide  the  butter  and  place 
half  in  each  side  of  the  pan;  pour  half  the  mixture  into  each 
division  and  fry  over  the  gas  grill ; when  done,  slip  under  the  grill 
and  brown  the  top;  close  the  tin  instead  of  folding  the  omelette, 
turn  out  and  serve  at  once. 


No.  699. 

SWEET  OMELETTE  ( Soufflee ) 

{Omelette  Soufflee  au  Sucre). 


2 yolks  of  eggs 

teaspoonful  vanilla,  or  any 
flavouring  that  may  be  pre- 
ferred. 


1 dessertspoonful  castor  sugar 
3 whites  of  eggs 
1 oz.  butter 
1 tablespoonful  jam 


Separate  the  yolks  from  the  whites  of  the  eggs,  add  to  the 
yolks  the  sugar  and  vanilla,  stir  lightly,  whip  up  the  whites  until 
they  are  a stiff  froth,  stir  these  lightly  to  the  yolks,  &c.;  melt  the 
butter  in  an  omelette  pan,  but  do  not  allow  it  to  become  brown, 
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pour  in  the  mixture  and  fry  gently  until  a nice  light  brown  and 
slightly  set ; place  it  under  a gas  grill,  and  when  brown  turn  on  to  a 
hot  dish,  spread  on  one  half  the  jam  slightly  warm,  turn  over  the 
other  half,  cover  with  castor  sugar  and  serve.  Or  use  American 
omelette  pan  as  for  savoury  omelette  (No.  69S). 


No.  700. 

POTATO  SOUFFLE 

{Souffle  aux  So  mines  de  Teire). 

14  lb.  mashed  potatoes  I 3 eggs 

1 tablespoonful  cream  I 1 oz.  butler 

Salt  and  pepper 

Melt  the  butter,  add  to  the  mashed  potatoes  with  the  cream, 
seasoning  and  yolks  of  eggs ; mix  well,  then  stir  in  lightly  the  3 
whites,  whipped  to  a stiff  froth.  Bake  in  small  souffle  cases  buttered 
or  in  a pie  dish  until  quite  brown.  A rather  quick  oven  is  the  best. 


No.  701. 

SNOW  SOUFFLE 


(. So  uffle  a la  Neige). 


1 oz.  potato  flour 
1 oz.  butter 
3 eggs 


A dust  of  salt 
2 )4  ozs  sugar 
Va  pint  cream  or  milk 
% teaspoonful  vanilla 


Melt  the  butter,  add  the  flour,  stir  till  smooth,  add  the  milk, 
sugar  and  vanilla;  boil  5 minutes,  and  beat  until  quite  smooth,  add 
the  yolk  and  put  on  one  side ; add  a little  salt  to  the  whites  and 
whip  them  until  they  are  quite  a stiff  froth ; stir  lightly  to  the 
butter,  &c. ; pour  into  a buttered  souffle  mould  or  a pie  dish, 
fasten  round  a band  of  buttered  paper,  and  bake  from  20  to  30 
minutes ; when  done  remove  the  paper,  dust  with  sugar,  and  dish 
immediately.  This  mixture  may  be  baked  in  small  paper  souffle 
cases,  the  cases  first  being  oiled  on  the  outside. 


No.  702. 

SOUFFLES  f Various) 

( Souffles  varies). 

Almost  any  kind  of  souffle,  sweet  or  savoury,  may  be  prepared 
in  the  same  way  as  the  snow  souffles  (No.  701)  by  adding  different 
flavourings. 
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No.  703. 


cAPPLE  JRITTERS 

{Beignets  de  Pommes). 


No.  704. 


"DOUGH  SNJJTS 


{Beignets). 


Mixture  as  for  Berlin  pancakes  (No.  705).  Roll  out  a quarter 
of  an  inch  thick,  stamp  into  rounds  with  a cutter  about  3 inches  in 
diameter,  now  take  a smaller  cutter  about  1 inch  in  diameter 
and  stamp  out  the  centres ; drop  the  rings  into  smoking-hot  fat, 
fry  a nice  golden  brown,  lift  out,  drain,  dust  with  castor  sugar  and 
serve  hot  or  cold. 


Rub  the  butter  into  the  flour,  add  lemon  rind,  salt  and  sugar ; 
warm  the  milk  and  pour  over  the  yeast,  add  1 teaspoonful  of  sugar 
and  the  same  of  flour,  cover  and  set  in  a warm  place  10  minutes; 
beat  up  the  egg,  mix  with  the  yeast  and  milk,  pour  this  into  the 
flour  and  knead  like  bread,  until  it  leaves  the  hand  quite  clean  ; set 
in  a warm  place  to  rise  1 hour ; roll  out  one-eighth  of  an  inch 
thick,  cut  in  rounds  about  2 y2  inches  in  diameter,  lay  half  a tea- 
spoonful of  jam  on  half  of  the  rounds,  wet  the  edges  slightly,  cover 
with  the  remaining  half  of  the  rounds  and  seal  the  edges  thoroughly; 
drop  these  a few  at  a time  into  smoking-hot  fat,  fry  about  4 or 
5 minutes  or  until  risen  about  \y2  inches  thick  and  browned, 
drain,  sprinkle  with  castor  sugar  and  serve  hot. 


No.  705. 


"BERLIN  PANCAKES 


{Beignets  a la  Berlin). 


% lb.  flour 
x oz.  sugar 
1 egg 


y2  oz.  yeast 

About  2 tablespoonfuls  milk 
y2  teaspoonful  jam  for  each 
A little  grated  lemon  rind 
Some  frying  fat 


y teaspoonful  salt 
1 oz.  butter 
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PANCAKES 


( Cripcs). 

6 ozs.  flour  I i pint  milk 

i egg  I Salt  and  lard 

Mix  the  salt  with  the  flour,  and  very  carefully  and  gradually 
add  the  milk;  when  quite  smooth  add  the  eggs  well  beaten  ; allow 
this  to  stand  for  2 hours ; put  a morsel  of  lard  into  an  iron 
frying-pan,  make  hot  and  pour  in  enough  batter  to  cover  the  pan ; 
fry  on  one  side,  toss,  and  when  brown  slip  on  to  a plate,  dust  with 
sugar  and  sprinkle  with  lemon  juice ; roll  up  and  serve  at  once. 


"BAKED  PANCAKES 


No.  707. 


(1 Crepes  au  four'). 


2 ozs.  butter 
2 ozs.  flour 
2 ozs.  sugar 


2 eggs 
V pint  milk 
Lemon 


Beat  butter  and  su^ar  to  a cream,  add  flour,  then  the  milk 
gradually,  and  lastly  add  the  eggs  well  beaten  and  mix  well ; it  is 
improved  by  standing  an  hour  or  two.  Pour  the  batter  into  about 
4 well  buttered  saucers,  bake  about  20  minutes  in  a moderate 
oven.  Dish  in  a pile  with  sugar  and  lemon  juice  or  jam  between. 


INVALID  COOKERY. 


IN  cooking  for  invalids  the  following  are  the  principal  points 
to  be  borne  in  mind.  Dishes  should  be  prepared  in  small 
quantities  and  frequently.  Service  should  be  simple  and 
attractive.  Seasonings  must  be  used  very  sparingly.  As  a 
general  rule  invalids  prefer  savouries  to  sweets.  Beef  tea, 
where  permissible,  may  be  varied  by  the  addition  of  a little 
vegetable.  Fat  must  be  carefully  removed  from  beef  tea  and 
soups ; this  is  readily  done  by  passing  strips  of  cap  or  soft 
white  paper  across  the  surface.  Lemonade  made  with  cold 
water  is  much  more  refreshing  than  if  hot  water  is  used.  The 
best  way  to  prepare  a boiled  egg  is  to  drop  it  into  a pan  con- 
taining sufficient  boiling  water  to  cover,  put  on  the  lid,  turn 
out  the  gas  and  leave  for  5 minutes.  In  preparing  jellies  it  is 
not  advisable  to  use  gelatine;  it  is  better  to  use  calf’s  feet  or 
isinglass. 

The  advantages  of  the  Gas  Cooking  Range  never  shine  out 
more  brilliantly  than  in  times  of  sickness.  It  is  at  instant  com- 
mand; at  any  moment  of  the  day  or  night  hot  water  or  other 
necessities  can  be  instantly  obtained.  The  remark  is  often  made 
that,  even  if  for  cases  of  emergency  alone,  the  installation  of  a 
Gas  Range  is  an  investment  bearing  interest  untold. 
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INVALID  COOKERY 


No.  708. 


FOILED  cARROWROOT 


(. Bouillon  d' Arrowroot). 


y,  pint  water 

>C little  grated  lemon  rind 

2 dessertspoonfuls  arrowroot 

Moisten  the  arrowroot  with 


1 glass  sherry  or  1 tablespoonful 
brandy 

1 dessertspoonful  sugar 

tablespoonfuls  of  water  ; boil 


the  remainder  and  pour  over  the  arrowroot,  pour  back  to  the 
saucepan  and  add  the  sugar  and  lemon  rind  ; boil  5 minutes,  add 
the  wine  or  brandy ; allow  this  to  cool,  and  serve.  This  may  be 
made  with  milk,  or  with  varying  proportions  of  water  and  milk, 
at  discretion. 


No.  709. 

CHICKEN  BROTH 

(. Bouillon  de  Poulet). 

1 chicken  or  fowl  I 1 dessertspoonful  pearl  barley 

1 y pints  water  | l/£  teaspoonful  peppercorns 

A little  salt. 

Divide  the  chicken  into  joints  (the  breast  may  be  reserved  for 
chicken  fillets),  put  into  a saucepan  with  the  cold  water,  pepper- 
corns, salt  and  barley ; bring  slowly  to  the  boil,  skim  thoroughly, 
and  simmer  very  slowly  2 hours;  pass  through  a strainer  and 
serve.  If  required,  a little  mixed  vegetable  may  be  added. 


No.  710. 

SMUTTON  BROTH 


{Bouillon  de  M out 011). 


1 lb.  scrag  end  of  neck  of  mutton 
y oz.  pearl  barley 
1 pint  cold  water 


teaspoonful  peppercorns 
A little  salt 
A very  little  celery 


Divide  the  mutton  and  soak  in  warm  water  15  minutes;  place 
in  a saucepan  with  the  barley,  peppercorns,  salt  and  cold  water ; 
Bring  slowly  to  the  boil,  skim  thoroughly,  simmer  slowly  2 
hours,  strain,  remove  the  fat,  and  serve.  Vegetables  may  be  added 
at  discretion. 
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No.  711 


CHOPS  OR  STEAKS  

(Mouton -schops  on  Bifteks). 

Sprinkle  the  chop  or  steak  with  a little  salt,  lay  between  2 
buttered  plates  and  place  the  plates  over  a pan  of  boiling  water, 
boil  gently  for  30  minutes.  Serve  at  once. 


No.  712. 

CHICKEN  CREAM  

( Crime  de  Poulet). 

Breast  of  i chicken  I 1 y2  pints  water 

y2  oz.  pearl  barley  | Pinch  of  salt 

£ oz.  isinglass 

Shred  the  chicken  with  a knife,  put  into  a saucepan  with  the 
barley,  salt  and  water ; simmer  very  slowly  1 ^ hours,  strain,  pound 
the  solid  part  in  a mortar,  pass  through  a wire  sieve,  add  to  liquor, 
reheat  and  serve.  If  required  cold,  dissolve  in  the  above  the 
isinglass ; pour  into  moulds  and  turn  out  like  cream. 


INVALID  CUSTARD 


No.  713. 


( Crane  renverste  des  malades) . 

1/4  pint  milk  I i egg 

1 teaspoonful  sugar  I A pinch  of  salt 

A dust  of  nutmeg. 

Beat  up  the  egg,  add  to  it  the  milk,  sugar,  salt  and  nutmeg; 
strain  into  a small  basin  buttered  thoroughly,  cover  with  buttered 
paper  and  stand  in  a pan  of  boiling  water,  allowing  the  water  to 
come  within  an  inch  of  the  top  of  the  basin ; simmer  very  slowly 
20  minutes,  or  until  the  custard  is  just  set ; turn  out  and  serve. 


No.  714. 

SAVOURY  CUSTARD 

( The  de  Boeuf  aux  Oeufs). 

y pint  good  beef  tea  | i egg 

Pinch  salt 

Beat  up  the  egg,  add  to  it  the  beef  tea  and  salt ; pour  into  a 
buttered  basin,  cover  with  buttered  paper,  steam  (as  No.  713)  20 
minutes,  or  until  firm ; turn  out  and  serve. 
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No.  715. 


PORT  WINE  DROPS 

[Bottles  an  Porto). 

lA  pint  port  wine  I % oz . isinglass 

Grated  rind  % lemon  I lA  inch  cinnamon  stick 

3 ozs.  lump  sugar 

Put  all  the  above  ingredients  into  a saucepan  and  warm  gently ; 
allow  to  cool  slightly,  then  pour  on  wetted  plate  ; when  set  cut 
into  small  rounds, 

No.  716. 

CHICKEN  FILLETS 

{Filets  de  Poulet). 

Take  the  breasts  of  a chicken,  lay  them  on  a buttered  plate, 
squeeze  over  a few  drops  of  lemon  juice,  cover  this  with  another 
buttered  plate;  put  the  plates  over  a pan  of  boiling  water  for  20 
to  30  minutes  ; serve  the  fillets  on  a warm  dish  as  they  are,  or  with 
white  sauce  (No.  100). 


No.  717. 

FISH 

{Poisson). 

Take  the  fillets  of  sole  or  plaice,  wash  and  wipe  them  very  dry, 
lay  them  between  2 buttered  plates,  sprinkle  over  a few  drops  of 
lemon  juice,  place  the  plates  over  a pan  of  hot  water  and  steam 
about  15  minutes,  or  until  the  fillets  look  quite  white;  dish  and 
decorate  with  parsley  and  cut  lemon.  White  sauce  (No.  100)  may 
be  served  with  this,  if  liked.  Any  kind  of  fish  steak  may  be  cooked 
in  this  manner  ; whiting  is  especially  suitable  for  invalids. 


PARLEY  GRUEL 


No.  718. 


(1 Creme  d'Orge). 

2 ozs.  pearl  barley  I A strip  lemon  rind  or  a little 

1 quart  water  | cinnamon  stick 

A little  sugar 

Wash  the  barley  thoroughly  with  cold  water;  boil  in  the 
water  with  the  lemon  rind  and  cinnamon  until  quite  thick  and 
reduce  to  half  the  quantity;  strain  and  add  the  sugar,  reheat 
and  thin  with  sherry  or  port  as  required. 
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No.  719. 


OATMEAL  GRUEL 


( Creme  d'  A venal). 


1 oz.  oatmeal 
r oz.  brown  sugar 
oz.  butter 


1 pint  water 

\ teaspoonful  grated  nutmeg 
Pinch  salt 


Mix  the  meal  with  a little  cold  water,  pour  over  the  remainder 
of  the  water,  boiling;  pour  this  back  into  the  saucepan,  add  salt, 
sugar  and  nutmeg;  simmer  slowly  20  minutes,  stir  in  the  butter 
and  serve.  If  the  meal  is  coarse,  or  if  preferred,  the  gruel  may  be 
strained.  A little  milk  is  also  sometimes  considered  an  improve- 
ment, or  an  egg  beaten. 


No.  720. 

LEMONADE  


( Limonade ). 

1 lemon  | y2  pint  water 

iy2  ozs.  sugar 

Cut  off  the  very  outside  rind  of  the  lemon  with  a sharp  knife, 
taking  care  not  to  get  any  of  the  white  part,  put  this  into  a jug 
with  the  juice  and  sugar,  pour  over  half  a pint  of  cold  water,  cover 
and  allow  it  to  stand  2 hours;  strain,  and  it  is  ready  for  use. 


No.  721. 

CHLCKEN  PANADE 

(Fanade  de  Poulet). 

Breast  of  i chicken  I A little  water 

Pinch  of  salt  | i tablespoonful  cream 

Cut  the  chicken  into  strips  and  shred  it  finely,  put  into  a jar 
with  as  much  cold  water  as  will  cover  it,  add  the  salt  and  cover 
firmly  with  paper  ; stand  this  in  a pan  of  boiling  water,  allowing  the 
wafer  to  come  within  an  inch  of  the  top  of  the  jar ; steam  in  this 
way  1 y2  to  2 hours ; strain  the  liquid  from  the  chicken,  pound  the 
chicken  in  a mortar  thoroughly  and  rub  it  through  a hair  sieve, 
using  the  liquid  to  help  it  through ; reheat,  add  the  cream  and  a 
little  more  seasoning,  if  required. 


cARROWROOT  PUDDING 


(, Ponding  d' Arrowroot) . 


1 tablespoonful 

2 eggs 


arrowroot 

2 teaspoonfuls 


A dust  nutmeg 
y2  pint  milk 
lump  sugar 
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No.  722. 


Mix  the  arrowroot  with  one  tablespoonful  of  milk,  boil  the 
remainder  and  pour  over  the  arrowroot;  pour  this  back  into  the 
pan  and  boil  3 or  4 minutes,  adding  the  sugar  and  nutmeg ; beat  up 
the  yolks  and  whites  of  eggs  separately,  add  to  the  above  mixture ; 
pour  this  into  a greased  basin,  cover  with  buttered  paper,  stand  in 
pan  of  boiling  water,  allowing  the  water  to  come  within  an  inch  of 
the  top  of  the  mould;  steam  in  this  way  half  an  hour,  or  until  the 
mixture  is  firm,  or  if  preferred,  it  may  be  poured  into  a buttered 
dish  and  baked  in  a slow  oven. 


INVALID  PUDDING 


No.  723. 


(. Ponding  des  Malades). 

'A  oz.  ground  rice  I lemon  rind,  grated 

lA  oz.  castor  sugar  I A pint  milk 

1 egg 

Mix  the  ground  rice  with  1 tablespoonful  milk,  add  to  it  the 
remainder  of  the  milk  boiling,  also  the  sugar,  lemon  rind  and  a 
pinch  of  salt;  pour  this  back  into  the  saucepan  and  boil  3 or  4 
minutes ; beat  the  yolk  and  white  of  the  egg  separately,  add  the 
yolk  to  the  milk,  &c.,  then  the  white,  which  must  be  lightly  stirred 
in;  pour  this  into  a buttered  pie  dish  and  bake  in  a slow  oven 
half  an  hour ; serve  hot  or  cold. 


No.  724. 

EGG  RESTORATIVE 

(Lait  de  Poule  an  Rhum). 

4 new-laid  eggs  I Lemon  juice 

1 tablespoonful  castor  sugar  | *4  pint  new  milk 

2 glasses  rum. 

Put  four  new-laid  eggs  into  a basin,  cover  with  lemon  juice, 
turn  them  every  day  for  4 days,  when  they  will  have  become 
soft ; beat  them  up  with  the  shells,  add  the  sugar,  milk  and  rum, 
strain  through  fine  muslin  into  a bottle.  One-third  of  a wineglass- 
ful taken  3 times  a day  will  be  found  most  strengthening. 


No.  724a. 

SALAD  SANDWICHES  . ' — 

( Sandwiches  de  Salade }. 

Cut  some  thin  slices  of  bread  and  butter  and  spread  with  a 
very  little  Liebig  Co.’s  extract  of  meat;  dry  some  cress,  or  any 
salad  vegetable,  by  shaking  lightly  in  a towel,  cut  up  small,  sprinkle 
with  a little  salt  and  make  into  neat  sandwiches. 
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SAGO  SOUP 


No.  725. 


(Soupe  de  Sag  on). 

lA  pint  beef  tea  ] 14  oz.  sago,  fine 

2 tablespoonfuls  cream  I Yolk  1 egg 

Vk  pint  water  | Pepper  and  salt 

Cook  the  sago  until  clear  in  the  quarter  pint  of  water,  then  add 
the  beef  tea,  pepper  and  salt,  simmer  to  minutes ; beat  up  the  egg 
with  the  cream,  pour  the  soup  to  this,  put  back  into  saucepan  and 
reheat,  but  take  care  it  does  not  boil,  or  it  will  curdle. 


No.  726. 

CBEEF  TEA  " 

( The  de  Been/}. 

V2  lb.  lean  beef  | l/2  pint  water. 

Pinch  salt 

Cut  the  beef  into  strips,  then  shred  it  with  a knife,  keeping 
back  the  fibrous  tissue  and  fat ; put  the  shredded  meat  into  a jar 
with  the  cold  water  and  salt ; cover  with  buttered  paper  and 
allow  to  stand  2 hours;  put  into  a pan  of  cold  water,  allowing 
the  water  to  come  within  1 inch  of  the  top  of  the  jar,  set  over  a 
gentle  heat,  bring  slowly  to  the  boil,  then  turn  the  gas  very  low 
and  simmer  slowly  half  an  hour,  stirring  occasionally ; pass 
through  a coarse  strainer,  pressing  the  meat  so  as  to  extract  all  the 
juice;  take  some  small  pieces  of  cap  paper  and  draw  them  lightly 
over  the  tea ; in  this  way  the  whole  of  the  fat  may  be  easily 
removed. 


No.  727. 

EEEF  TEA  ( Quickly  Made ) 

(The  de  Bceuf  lititif). 

% lb.  lean  beef  1 A pinch  of  salt 

y2  pint  water 

Cut  the  meat  into  strips  and  shred  it  with  a knife,  keeping 
back  all  the  fibrous  tissue  and  fat ; put  this  into  a saucepan  with 
the  water  and  a pinch  of  salt ; stir  over  a very  gentle  heat  for  1 5 
minutes,  taking  care  it  does  not  boil;  by  this  time  the  juice  will 
be  extracted  from  the  meat ; strain  through  a coarse  sieve ; draw 
small  pieces  of  cap  paper  over  the  top  to  remove  the  fat;  serve  as 
required. 
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No.  728. 


'BEEF  TEA  (Raw) 

( The  de  Bceuf  cm). 

*A  lb.  lean  beef  I A pinch  of  salt 

]4  doz.  drops  lemon  juice  | A little  water 

Cut  the  beef  into  strips  and  shred  it,  put  into  a jar,  add  the 
salt,  lemon  juice,  and  just  enough  water  to  cover  the  meat ; cover 
and  allow  this  to  stand  2 or  more  hours;  pass  through  a coarse 
strainer,  press  well  to  get  all  the  juice  from  the  meat;  serve  in  a 

tinted  glass  to  mask  the  colour. 

No.  729.  . 

LINSEED  TEA 


( Tisane  a la  Graine  de  Lin). 


1 oz.  linseed 
lA  oz.  liquorice 
A strip  of  lemon  rind 


1 quart  water 
lA  oz.  sugar  candy 
J4  oz.  brown  sugar 


Wash  the  linseed,  put  it  into  a saucepan  with  the  water  and 


lemon  rind,  bring  to  the  boil  and  skim  well,  simmer  slowly  half  an 


hour,  stirring  occasionally ; then  add  sugar  and  liquorice,  and  when 
both  are  dissolved  strain  and  use. 


cAPPLE  WATER 


No.  730. 


(Boisson  de  Pommes). 

2 sharp,  juicy  apples  I 1 pint  boiling  water 

1 oz.  sugar  | A strip  of  lemon  rind 

Peel  and  core  the  apples,  cut  into  thin  slices,  put  into  a jug, 
add  sugar,  lemon  rind  and  boiling  water,  cover,  set  aside  to  cool, 
strain,  and  it  is  ready. 


No.  731. 

'BARLEY  WATER 

( Tisane  d'Orge ). 

1 oz.  pearl  barley  I i quart  water 

Juice  and  rind  of  % lemon  | i dessertspoonful  sugar 

Wash  the  barley,  allow  it  to  boil  3 minutes,  strain  off  all 
the  water,  add  1 quart  of  fresh  water,  the  lemon  rind  and  juice 
and  simmer  slowly  1 hour ; strain  and  serve  as  required. 


No.  732. 

'DEAL  'BROTH  

{Boillon  de  Veau). 

Proceed  as  for  chicken  broth  (No.  709),  using  2 pounds  of  the 
neck  of  veal  instead  of  the  fowl. 


— 329  — 


MISCELLANEOUS. 


No.  733. 

‘ BROWNING  

{Caramel). 

Put  quarter  lb.  sugar  into  an  iron  pan,  with  2 tablespoonfuls 
water ; heat  it  until  it  turns  a dark  brown,  turning  it  about  all  the 
time;  add  quarter  pint  of  water  and  allow  the  sugar  to  dissolve  in 
this.  When  cold  pour  into  a bottle  for  use.  Should  this  not  be 
sufficiently  liquid  to  use,  add  a little  more  water.  Parisian  Browning 
Essence,  which  can  be  got  at  any  Italian  warehouse,  is  one  of  the 
best  and  saves  the  trouble  of  making. 


SAVOURY  SUET  'BALLS 


No.  734 


(. Boulettes  a la  Graisse  de  Boeiif). 


% lb.  flour 

1 teaspoonful  minced  parsley 


i teaspoonful  salt 
l/i  teaspoonful  pepper 
A dust  of  powdered  sweet  herbs 
i teaspoonful  baking  powder 


Mix  all  the  ingredients  together  with  cold  water ; form  into 
balls,  small  or  large,  as  preferred.  Cook  in  stews  or  gravies, 
allowing  half  to  1 hour,  according  to  size  of  balls. 


No.  735. 

FRYING  BATTER  ( No . /) 

( Pate  a Frire). 

Two  ounces  flour,  enough  water  or  milk  to  make  into  a batter 
about  as  thick  as  cream,  a little  salt  or  sugar  (this  depends  upon 
what  it  is  required  for). 
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No.  736. 


FRYING  BATTER  (No.  2) 

{Pate  a Frire). 

2 ozs.  flour  | 1 egg  | A little  milk  or  water 

Mix  the  flour  smooth  with  the  egg  and  add  enough  water  or 
milk  to  make  it  about  the  consistency  of  good  thick  cream ; if  for 
a savoury  dish,  add  salt  and  pepper;  if  for  a sweet,  add  sugar  and 
a little  flavouring,  such  as  brandy,  essence  of  lemon  or  vanilla. 


FRYING  BATTER  (No.  3 ) 

( Pate  a Frire'). 


No.  737. 


2 ozs.  flour  ' I 1 white  of  egg 

Yolks  of  2 eggs  | A little  milk 

Mix  the  flour  smooth  with  the  yolks,  add  enough  milk  to  make 
quite  smooth, and  a little  thicker  than  cream ; whip  up  the  white  of 
egg  quite  stiff,  add  last  with  a little  flavouring ; salt  and  pepper  if 
for  a savoury  dish ; sugar  and  flavouring  essence  if  for  a sweet.  All 
batters  are  better  made  some  2 hours  before  they  are  required 
for  use. 


No.  738. 

RICH  CUSTARD 

( Creme  renversee  fine'). 

1 pint  boiling  milk  I A little  flavouring  essence 

3 teaspoonfuls  sugar  | 6 yolks  of  egg. 

Beat  up  the  eggs,  add  the  milk  and  sugar,  pour  into  a custard- 
pan  or  jug,  stand  in  a pan  of  boiling  water,  stir  until  it  coats  the 
spoon,  add  the  essence,  and  pour  into  a dish  or  custard  glasses. 


MEDIUM  CUSTARD 


No,  739. 


{Creme  renversee). 

1 pint  boiling  milk  I 2 eggs 

2 teaspoonfuls  sugar  | 1 teaspoonful  vanilla  or  other  flavouring 

Beat  the  eggs  with  the  sugar,  add  the  milk,  pour  into  a custard 
pan  or  jug,  set  in  a pan  of  boiling  water,  stir  until  it  coats  the 
spoon,  add  the  essence,  pour  into  a dish  or  glasses  and  serve  when 
cold  with  fruit,  &c. 
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No.  740. 


CHEcAP  CUSTARD 


( Creme  renversie  i’conomique). 


1 pint  milk 

1 egg 

2 teaspoonfuls  cornflour 


2 teaspoonfuls  sugar 
A little  essence  of  vanilla  or 
lemon 


Wet  the  cornflour  with  a little  milk,  add  to  it  the  remainder 
of  the  milk  boiling  and  boil  3 minutes ; beat  up  the  egg  with  the 
sugar,  add  to  cornflour  and  milk,  pour  into  a custard  pan  or  jug, 
stand  in  a pan  of  boiling  water,  stir  until  it  coats  the  spoon,  add 
the  flavouring  and  pour  into  a dish  or  custard  glasses. 


No.  741. 

PASTRY  CUSTARD 


( Creme  Patissiere). 


2 ozs.  flour 
2 ozs.  sugar 
1 oz.  butter 
Vz  pint  milk 


1 whole  egg 
1 yolk  egg 
Pinch  salt 
Grate  of  lemon  rind 


Put  all  the  ingredients,  except  the  milk,  into  a pan,  mix  well 
together  with  a wooden  spoon  till  quite  smooth,  add  the  milk,  stir 
constantly  over  the  gas  till  it  boils,  continue  to  cook  with  constant 
stirring  about  3 minutes. 


CHESTNUT  FORCEMEAT 


No  742. 


{Farce  aux  Matrons). 


1 small  onion 

1 teaspoonful  chopped  parsley 

1 dozen  chestnuts 

2 ozs.  butter 


1 tabiespoonful  grated  ham 
The  liver  of  a turkey  or  fowl 
Salt,  pepper 
Dust  of  mace 


Roast  and  peel  the  chestnuts,  pound  them,  add  the  onion, 
parsley  and  ham  minced,  the  mace,  seasoning  and  butter.  Mix  well 
and  use  for  turkey,  fowl,  &c. 


No.  743. 

PORK  FORCEMEAT 

{Farce  pour  le  Pore). 

2 lbs.  onions  I V4  lb.  breadcrumbs 

1 tablespoonful  crushed  sage  | Salt  and  pepper 

Cut  the  onions  into  quarters,  drop  into  boiling  water  containing 
a little  salt ; parboil  1 5 minutes ; drain,  chop  up,  add  sage,  salt  and 
pepper.  Use  for  stuffing  pork,  ducks,  geese,  &c. 
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No.  744. 


VEAL  FORCEMEAT 


{Farce  pour  le  Veau). 


14  lb.  breadcrumbs 
lb.  minced  suet 

1 dessertspoonful  minced  parsley 
Pepper 


Dust  of  sweet  herbs 
A little  grated  lemon  rind 
2 or  3 eggs. 

Salt 


Mix  all  the  above  ingredients  together,  with  as  much  beaten 
egg  as  is  necessary  to  moisten  it.  Use  for  veal,  turkeys,  fowls,  &c. 


No.  745- 

BROWN  GLAZE 

(1 Glace  de  Viande). 

1 pint  aspic  jelly  (No.  589)  I 1 good  teaspoonful  Liebig  Co.’s 
1 tomato  I Extract  of  Meat 

Put  all  into  a saucepan  and  boil  until  reduced  to  half  the 
quantity;  strain  and  when  nearly  cold  use  for  coating  tongues, 
hams,  pressed  beef,  &c. 


WHITE  GLAZE 


No.  746. 


(1 Glace  blanche'). 

\4  pint  bechamel  sauce  (No.  59)  1 \4  pint  pale  aspic  jelly  (No.  589) 

3 tablespoonfuls  cream 

Put  the  sauce  and  aspic  into  a pan,  boil  until  reduced  to  halt 
the  quantity ; strain,  add  the  cream  and  when  nearly  cold  use  for 
coating  cold  fowls,  &c. 


No  747. 


LEMON  CHEESE 


{Lemon-cheese  a V Anglaise). 


6 ozs.  castor  sugar 
Yolks  of  4 eggs 
White  of  1 egg 


Grated  rind  and  juice  of  large 
lemon 

2 ozs.  butter 


Beat  up  the  eggs,  put  them  into  a saucepan  with  the  other 
ingredients  and  stir  over  a gentle  heat  until  it  thickens;  pour  on  to 
a plate,  and  when  cool  use.  This  may  be  put  into  jars  and  kept 
until  required. 
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SMINCEMEAT 


No.  748. 


C Melange  de  Fruits  hachcs). 


1 lb.  currants 
1 lb.  raisins 

1 lb.  candled  orange,  lemon, 
and  citron  peel 
1 lb.  suet 
1 lb.  apples 

lbs,  Demerara  sugar 
1 oz.  mixed  spice 


Grated  rind  3 lemons 
Grated  rind  3 oranges 
M.  pint  brandy 
V4  pint  sherry 
1 lb.  sultanas 

'A  lb.  finely-minced  almonds 
The  juice  of  1 lemon  and  juice 
of  1 orange 


Stone  and  mince  the  raisins,  also  the  suet,  apples,  candied  peel, 
almonds,  and  sultanas;  mix  these  with  the  currants,  sugar,  spice, 
lemon  and  orange  rind,  brandy,  sherry,  and  the  juice  of  the  orange 
and  lemon.  1 his  mixture  should  be  be  put  in  jars,  covered,  and 
kept  at  least  3 weeks — the  longer  the  better. 


No.  749 

FRIED  PARSLEY 

( Persil  frit). 

Wash  and  pick  the  parsley,  not  too  small,  dry  it  thoroughly, 
put  it  into  a wire  frying  basket  and  plunge  into  enough  smoking- 
hot  fat  to  cover  it  for  a few  seconds  (it  should  turn  a darkish 
green,  but  not  black,  and  be  crisp),  turn  out  on  to  soft  paper  and 
drain  ; dust  with  pepper  and  salt  and  serve  with  fish,  &c. 


No.  750. 


PUREE  OF  APPLES 

(. Mar.nelade  de  Pommes). 


1 lb.  apples 


1 clove 


3 ozs.  sugar 


Peel  and  core  the  apples  and  cut  in  thin  slices;  put  into  an 
enamelled  pan  with  the  cloves,  sugar  and  a little  water ; boil  until 
tender,  rub  through  a wire  sieve  and  use. 


No.  751- 

c APRICOT  PUREE 

{Mamie lade  d' A bricots). 

tin  apricots  i V pint  syrup  from  tin 

V lb.  brown  sugar 

Put  into  a saucepan,  boil  10  minutes,  rub  through  a hair  sieve. 
Use  for  cakes,  pastry,  &c. 
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MARMALADE 


No.  751a. 


(Mamie  lade). 

Take  about  12  Seville  and  2 sweet  oranges,  divide  into  quarters, 
take  out  the  pips,  cover  these  latter  with  water  and  allow  to  stand 
all  night ; cut  the  fruit  into  fine  shreds,  put  into  a deep  dish  and 
add  3 pints  of  water  to  each  pound  of  fruit ; let  it  stand  24  hours, 
then  boil  till  tender  (about  three-quarters  of  an  hour) ; let  it  stand 
all  night,  add  liquid  from  pips,  then  weigh  and  allow  lbs.  castor 
sugar  to  each  pound  ; boil  together  three-quarters  of  an  hour,  or 
until  the  juice  is  well  set ; put  into  jars  and  cover  with  parchment. 
The  juice  of  2 lemons  to  about  12  oranges  is  an  improvement. 


No.  752. 

BOILED  RICE  FOR  CURRIES 

( Riz  pour  les  Plats  an  Kari). 

Patna  rice  will  be  found  the  best  for  curries.  It  must  be 
washed  thoroughly  and  thrown  into  plenty  of  boiling  water, 
containing  1 teaspoonful  of  salt  to  each  quart,  and  a few  drops  of 
lemon  juice;  boil  15  to  20  minutes,  or  until  the  grains  will  break 
between  the  thumb  and  finger;  drain  on  a wire  sieve,  pour  over  a 
little  cold  water  and  dry  thoroughly,  keeping  the  grains  quite 
separate.  Dish  as  a vegetable. 


No.  753. 

RICE  BORDER 

(B ordure  de  Riz). 

lA  lb.  rice  I About  1 pint  stock 

Yolks  3 eggs  | Salt 

Pepper 

Wash  the  rice  and  boil  until  tender  in  the  stock  until  it  is  all 
absorbed ; add  seasoning;  stir  in  the  yolk ; press  this  into  a border 
mould,  first  dipped  in  hot  water  ; turn  out  at  once.  This  may  be 
used  as  a garnish  for  minces,  stews,  salmis,  &c. 


No.  754. 

BOILED  SUGAR  

(Sirop  a Glacer). 

Put  some  castor  sugar  into  a brass  pan ; cover  it  with  water  and 
boil  it  until  the  sugar  begins  to  turn  light  brown ; while  hot  dip 
anything  into  it  that  is  to  be  decorated ; allow  to  cool,  and  serve. 
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TEA 


N<>  755- 


{Thfy 

To  make  really  good  tea  have  the  pot  very  hot  (an  earthen- 
ware pot  is  the  best).  Allow  i teaspoonful  of  tea  to  each  person 
and  l over  for  the  pot.  Pour  over  the  boiling  water  and  allow  to 
stand  3 to  5 minutes.  It  is  a good  plan  to  pour  off  the  tea  into  a 
fresh  hot  pot  when  it  has  stood  the  required  time. 


No.  756. 

COFFEE  “ 

{Cafe). 

2 ozs.  coffee,  freshly  ground  I 1 pint  boiling  milk 

il/2  pints  boiling  water  | A small  pinch  of  salt 

Enough  dry  mustard  to  cover  a threepennypiece 

Mix  the  mustard  and  salt  with  the  coffee,  put  into  a hot  jug  or 

coffee  pot  and  pour  over  the  1 pints  of  boiling  water ; pour  a 

little  once  or  twice  into  a cup,  then  back  into  the  jug,  allow  to 

settle  and  serve  with  the  boiling  milk. 


No.  757. 

TURKISH  COFFEE  {modified)  " 

( Cafe  Turque). 

2 ozs  coffee  1 i pint  water 

Pinch  salt  | i pint  milk 

The  coffee  should  be  freshly  roasted,  ground  very  finely  or 
pounded  in  a mortar,  then  sifted  through  muslin  or  a fine  hair 
sieve ; put  2 ounces  of  the  powder  into  a pan  with  the  salt,  milk 

and  water  cold ; bring  to  boiling  point,  withdraw  for  a minute, 

boil  up  again,  withdraw,  bring  to  the  boil  a third  time,  pour  into 
the  coffee  pot  and  serve  without  straining. 

Note. — Turkish  coffee  proper  is  made  in  the  above ‘manner, 
but  much  stronger  and  without  milk. 


No.  758. 

COCOA 

(Cacao). 

1 teaspoonful  Cadbury’s  Cocoa  Essence  pint  milk  and  water  (boiling) 

Pour  the  milk  and  water  over  the  essence,  a little  at  a time, 
until  it  is  smoothly  mixed,  pour  back  into  the  pan,  bring  to  the 
boil  and  serve.  This  may  be  made  with  all  milk. 
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CHOCOLATt 


No.  759. 


(Chocolat). 

i teaspoonful  (heaped)  Cad-  I 2 teaspoonfuls  sugar 
bury’s  Cocoa  Essence  | pint  milk 

A few  drops  vanilla 

Mix  the  sugar  and  cocoa  essence,  pour  over  it  the  milk  boiling, 
pour  back  into  the  pan,  just  bring  to  the  boil,  add  vanilla  and 
serve.  A little  cream  is  an  improvement. 


No.  760. 

TO  BLANCH  ALMONDS 

( Faire  Blanchir  les  Arnand.es). 

Drop  the  almonds  into  some  hot  water,  allow  it  just  to  boil, 
then  strain  and  remove  the  brown  skins  by  rubbing  them  in  a 
cloth,  drop  the  almonds  into  cold  water  until  required,  so  as  to 
keep  their  colour. 

No.  761. 

TO  BLANCH  PISTACHIO  NUTS 

(Faire  Blanchir  les  Pistaches'). 

Drop  them  into  some  hot  water  containing  a little  carbonate  of 
soda ; allow  the  water  just  to  boil,  strain  and  remove  the  skins  by 
rubbing  them  in  a cloth. 


No.  762. 

TO  CLARIFY  FAT 

(Graisse  clarifiee). 

Take  about  4lbs.  of  mutton  fat  trimmings,  sufficient  for  1 bath, 
cut  this  into  about  half-inch  squares,  put  into  an  iron  stew-pan, 
cover  with  cold  water,  bring  slowly  to  the  boil  and  skim  off  the 
thick  scum  thoroughly;  then  allow  it  to  boil  slowly  4 to  5 
hours,  until  all  the  water  has  evaporated,  and  the  pieces  of  skin  rise 
to  the  top,  crisp  and  hard  ; allow  it  to  cool  a little,  then  strain  and 
it  is  ready  for  frying 


No,  763. 

TO  CLEAN  FRUITS  

{Faire  Nettoyer  les  Fruits). 

Currants  and  sultanas  should  be  cleansed  bv  washing  in  cold 
water;  then  thoroughly  dry  them  in  a cloth. 


- "n*?  ___ 
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No.  764. 


TO  MAKE  EROWN  ERE  AD  CRUMBS 

(Chapel  ure). 

Take  the  crusty  part  of  some  stale  bread,  put  it  into  a slow 
oven  to  dry  and  bake  a golden  brown  shade,  crush  in  a mortar,  or 
with  a rolling-pin  and  pass  through  a sieve.  These  may  be  kept 
for  a long  time  if  put  into  a jar  or  bottle  and  covered. 


No.  765. 

TO  MAKE  WHITE  BREAD  CRUMBS 

(Panure). 

Take  some  stale  bread,  and  rub  it  through  a wire  sieve  with  the 
palm  of  the  hand. 


No.  766. 

TO  STAKE  TOAST 

(Pain  rdti). 

Light  the  grilling  burners,  turn  them  over  and  leave  till  the 
grill  is  red,  about  2 minutes,  then  use  just  enough  gas  to  keep  the 
grill  red.  Put  the  bread  on  the  toasting  tin,  slip  it  under  the  grill 
and  toast  an  even  brown,  turn  over  and  toast  the  other  side  in  the 
same  way.  If  served  dry,  arrange  in  a rack  at  once. 


No.  767 

TO  PEEL  AND  GRATE  A LEMON 

(Zeste  de  Citron). 

To  peel  a lemon  for  flavouring,  just  remove  the  yellow  skin 
with  a sharp  knife,  taking  care  to  take  none  of  the  white  pith.  To 
grate  a lemon  take  a coarse  grater  and  grate  off  the  yellow  part 
only,  the  white  being  of  no  use  for  flavouring,  besides  being 
unpleasant  and  indigestible. 


No.  7 68. 

TO  SKIN  TOMATOES 

(Eplucher  les  Toinates). 

Drop  the  tomatoes  into  boiling  water,  leave  for  about  a minute, 
lift  out  and  the  skin  will  readily  strip. 


No.  769. 


cALMOND  TOFFEE 

(Nougat  aux  Amandes). 

Make  as  No.  770,  using  almond  essence,  adding  2 ounces 
almonds,  roughly  cut  up,  just  before  pouring  into  the  tin. 


No.  770. 


LEMON  TOFFEE 

(No  Jig  at  an  Citron'). 

lb.  butter  | % lb.  golden  syrup 

1 lb.  brown  sugar  I A little  lemon  essence 

Put  the  butter,  sugar  and  syrup  into  a pan  and  boil  about  1 5 
minutes,  or  until  when  dropped  into  water  it  sets  hard;  add 
flavouring.  Pour  on  to  a greased  tin  and  allow  to  set. 
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EOOD  IN  SEASON 


THE  following  table  includes  the  principal  foods  arranged 
according  to  the  months  in  which  they  are  in  season ; but 
owing  to  forced  cultivation  and  greatly  accelerated  means  of 
transit,  many  are  practically  in  season  all  the  year  round,  instead 
of  being  limited  to  a few  months.  Not  comprised  in  this  table 
are : — 

Doe  Venison  : October  to  January. 

Buck  Venison:  June  to  September. 

House  Lamb  : November  to  June,  reckoned  prime  in  May. 
Grass  Lamb  : April  to  August. 

Pork:  Every  month  except  July  and  August. 

Beef,  Veal  and  Mutton:  All  the  year;  veal  is  reckoned  at 
its  best  in  May. 

In  the  Cod  Family  are  included  Cod,  Hake,  Coalfish,  Ling,  &c. 


JANUARY. 


Brill 

Carp 

Cod 

Crab 

Crayfish 

Eels 

Flounders 

Gurnets 

Haddock 

Hake 

Halibut 

Herrings 

Ling 

Lobster 

Mackerel 

Mussels 

Oysters 

Perch 

Pike 

Plaice 

Salmon  Trout 
Shrimps 
Skate 
Smelts 


Fish. 


Soles 

Sprats 

Tench 

Turbot 

Whiting 


Black  Game 
Capons 
Chickens 
Ducks  (tame  and 


Poultry  and 


Game. 


Carrots 

Celery 

Chervil 

Cress 

Greens 


wild) 

Fowls 

Geese 

Grouse 

Hares 

Partridges 

Pheasants 

Pigeons  (tame) 

Plovers 

Pullets 

Rabbits 

Snipe 

Turkeys 

Woodcock 


Horse-radish 
Kale  (Scotch) 


Almonds 

Apples 

Bananas 

Chestnuts 

Cocoanuts 

Figs 

Grapes 

Lemons 

Melons  (water) 

Nuts 

Oranges 

Pears 

Pines 

Rhubarb  (forced) 
Tangerines 


Fruit 


Leeks 

Lettuce 

Onions 

Parsnips 

Potatoes 

Salsify 

Shallots 


Spinach  (winter) 
Turnips 


Forced 

Vegetables. 


Vegetables. 

Beetroot 

Brussels  Sprouts 


Artichokes  (Jerusa- 
lem) 


Asparagus 

Cucumbers 

Alushrooms 


— 340  — 


FEBRUARY. 


Fish. 

Brill 

Carp 

Cod  Family 
Crabs 
Crayfish 
Eels 

Flounders 

Gurnets 

Haddock 

Halibut 

Herrings 

Lobster 

Mackerel 

Mullet 

Mussels 

Oysters 

Perch 

Pike 

Plaice 

Salmon  (at  best) 

Shrimps 

Skate 

Smelts 

Soles 

Sprats 

Tench 


Trout 

Turbot 

Whiting 


Fruit. 

Almonds 

Apples 

Bananas 

Chestnuts 

Cocoanuts 

Grapes 

Lemons 

Melons  (water) 
Oranges 

(Seville) 

Pears 

Pines 

Rhubarb  (forced) 


Poultry  and 
Game. 

Black  Game 
Capons 


Chickens 

Ducklings 

Ducks 

Fowls 

Geese 

Grouse 

Guinea  Fowl 

Hares 

Partridges 

Pheasants 

Plovers 

Rabbits 

Snipe 

Turkeys 

Woodcock 


Vegetables. 

Beetroot 

Brussels  Sprouts 

Carrots 

Celery 

Chervil 

Cress 


MARCH. 


Fish. 

Tench 

Trout 

Brill 

Turbot 

Carp 

Whitebait 

Cod  Family 

Crabs 

Crayfish 

Whiting 

Eels 

Flounders 

Gurnets 

Haddock 

Fruit. 

John  Dory 

Almonds 

Lobster 

Apples 

Mackerel 

Bananas 

Mullet 

Chestnuts 

Mussels 

Cocoanuts 

Oysters 

Figs 

Perch 

Grapes 

Pike 

Lemons 

Plaice 

Oranges 

Salmon 

,,  (Seville) 

Pears 

Shrimps 

Skate 

Pines 

Smelts 

Rhubarb  (forced) 

Soles 

Strawberries 

Sprats 

(forced) 

Poultry  and 
Game. 

Black  Game 

Capons 

Chickens 

Ducklings 

Ducks 

Fowls 

Geese 

Goslings 

Guinea  Fowl 

Hares 

Leverets 

Pigeons 

Rabbits 

Snipe 

Turkeys 

Woodcock 


Vegetables. 

Artichokes  (Globe) 
„ (Jerusalem) 
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• 

Eschalots 

Greens 

Horse-radish 

Leeks 

Lettuce 

Mushrooms 

Onions 

Parsnips 

Potatoes 

Salsify. 

Sea  Kale 

Spinach 

Turnips 


Forced 

Vegetables. 

Artichokes  (Jeru- 
salem) 
Asparagus 
Cucumbers 


Asparagus  (forced) 
Beetroot 

Brussels  Sprouts 

Carrots 

Celery 

Chervil 

Cress 

Cucumbers  (forced) 

Eschalots 

Horse-radish 

Leeks 

Lettuce 

Mushrooms 

Onions 

Parsnips 

Potatoes 

Salsify 

Savoys 

Sea  Kale 

Spinach 

Tomatoes 

Turnips 

Turnip  Tops 


APRIL. 


Fish. 

Brill 

Carp 

Cod  Family 

Crabs 

Eels 

Flounders 

Gurnets 

Haddock 

Halibut 

John  Dory 

Lobster 

Mackerel 

Mullet 

Mussels 

Oysters 

Perch 

Pike 

Plaice 

Salmon 

Shrimps 

Skate 

Smelts 


Fish. 

Brill 

Cod  Family 

Crabs 

Crayfish 

Eels 

Gurnets 

Haddock 

Halibut 

Herrings 

Lobster 

Mackerel 

Mullet 

Mussels 

Perch 

Pike 

Plaice 

Prawns 

Salmon 

Shrimps 

Skate 

Smelts 

Soles 


Soles 

Tench 

Trout 

Turbot 

Whitebait 

Whiting 


Fruit. 

Almonds 

Apples 

Bananas 

Brazils 

Figs 

Grapes 

Lemons 

Nuts 

Oranges 

Pears 

Pines 

Rhubarb 

Strawberries 

(forced) 


Poultry  and 
Game. 

Chickens 

(spring) 

Ducklings 

Ducks 

Fowls 

Geese 

Guinea  Fowl 

Hares 

Leverets 

Pigeons 

Quails 

Rabbits 

Wood  Pigeons 


Vegetables. 

Artichokes  (globe) 
Asparagus 


MAY. 


Tench 

Trout 

Turbot 

Whitebait 

Whiting 


Fruit. 

Almonds 

Apples 

Bananas 

Brazils 

Currants  (black) 
,,  (red) 

,,  (white) 

Figs 

Gooseberries 

Grapes 

Lemons 

Melons 

Oranges 


Pears 

Pines 

Rhubarb 

Strawberries 

(forced) 

Poultry  and 
Game. 

Chickens 

(spring) 

Ducklings 

Ducks 

Fowls 

Geese 

Guinea  Fowl 

Hares 

Leverets 

Pigeons 

Rabbits 

Wood  Pigeons 


Beans 

Beetroot 

Carrots 

Chervil 

Cucumbers 

Endive 

Eschalots 

Fennel 

Horse-radish 

Leeks 

Lettuce 

Mushrooms 

Onions  (spring) 

Parsnips 

Peas 

Potatoes 

Radishes 

Sea  Kale 

Spinach 

Tomatoes 

Turnips 

Turnip  Tops 


Vegetables. 

Artichokes 

Asparagus 

Beans  (kidney) 

Beetroot 

Cabbages 

Carrots  (new) 

Cauliflowers 

Chervil 

Cucumbers 

Endive 

Horse-radish 

Leeks 

Lettuce 

Onions  (spring) 
Peas 

Potatoes  (new) 

Radishes 

Salads 

Sea  Kale 

Spinach 

Tomatoes 

Turnips 
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JUNE 


Fish. 


Brill 

Carp 

Cod  Family 

Crabs 

Crayfish 

Eels 

Gurnets 

Haddock 

Halibut 

Herrings 

John  Dory 

Lobster 

Mackerel 

Perch 

Pike 

Plaice 

Prawns 

Salmon 

Shrimps 

Skate 

Smelts 

Soles 

Tench 

Trout 


Turbot 

Whiting 

Whitebait 


Fruit. 

Almonds 

Apples 

Bananas 

Cherries 

Currants*(black) 

(red) 

,,  (white) 
Figs 

Gooseberries 

Grapes 

Lemons 

Melons 

Oranges 

Pears 

Pines 

Raspberries 

Rhubarb 

Strawberries 


Poultry  and 
Game. 

Chickens 

(spring) 
Ducklings 
Ducks 
Fowls 
Goslings 
i Hares 
[ Leverets 
I Ortolans 
Pigeons 
Plovers 
Quails 
Rabbits 

j Turkey  Poults 
! Wood  Pigeons 


Vegetables. 

' Artichokes 
j Asparagus 
1 Beans 


Beetroot 

Cabbages 

Carrots  (new. 

Cauliflowers 

Chervil 

Cucumber 

Endive 

Horse-radish 

Leeks 

Lettuce 

Onions  (spring) 
Peas 

Potatoes  (new) 

Radishes 

Salads 

Spinach 

Tomatoes 

Turnips 

Vegetable  Marrows 


Herbs. 

Mint 

Orange  Thyme 
Tarragon 


JULY. 


Fish. 


Brill 

Carp 

Cod  Family 
Crabs 
Crayfish 
Eels 

Flounders 
Gurnets 
Haddock 
Halibut 
Herrings 
John  Dory 
Lobster 
Mackerel 
Mullet  (grey) 
, , (red) 
Perch 
Pike 
Plaice 
Prawns 
Salmon 
Shrimps 
Skate 
Soles 
Tench 
Trout 
Turbot 


Whitebait 

Whiting 


Fruit. 

Almonds 
Apples 
Bananas 
Cherries 
Currants  (black) 
,,  (red) 

, , (white) 

Damsons 
Figs 

Gooseberries 

Grapes 

Melons 

Nectarines 

Oranges 

Peaches 

Pears 

Plums 

Raspberries 

Rhubarb 

Strawberries 


Poultry  and 
Game. 

Chickens 

Ducks 

Fowls 

Goslings 

Hares 

Leverets 

Ortolans 

Pigeons 

Plovers 

Quails 

Rabbits 

Turkey  Poults 


Vegetables. 

Artichokes 

Asparagus 

Beans 

Beetroot 

Cabbages 

Carrots 

Cauliflowers 

Celery 

Chervil 

Cucumbers 


Endive 

Horse-radish 

Leeks 

Lettuce 

Mushrooms 

Onions 

Peas 

Potatoes  (new) 

Radishes 

Salads 

Salsify 

Spinach 

Turnips 


For  Pickling. 

Cauliflowers 

French  Beans 

Gherkins 

Nasturtiums 

Onions 

Red  Cabbage 

Walnuts 


Herbs. 

Knotted  Marjoram 
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AUGUST 


Fish. 

Brill 

Carp 

Cod  Family 
Crab 
Crayfish 
Eels 

Flounders  • 

Gurnets 

Haddock 

Halibut 

Herrings 

John  Dory 

Lobster 

Mackerel 

Mullet 

Oysters 

Perch 

Pike 

Plaice 

Prawns 

Salmon 

Shrimps 

Skate 

Soles 

Tench 

Trout 

Turbot 


Fish. 

Brill 

Carp 

Cod  Family 
Crabs 
Crayfish 
Eels 

Flounders 
Gurnets 
Haddock 
Halibut 
Herrings 
John  Dory 
Lobster 
Mackerel 
Mullet  (grey) 
„ (red) 
Mussels 
Oysters 
Perch 
Pike 
Plaice 
Prawns 
Shrimps 
Soles 
Tench 
Turbot 
Whiting 


Whitebait 

Whiting 

Fruit. 

Almonds 
Apples 
Apricots 
Bananas 
Blackberries 
Cherries 
Currants  (black) 
„ (red) 

,,  (white) 
Damsons 
Figs 
Filberts 
Gooseberries 
Grapes 
Greengages 
Lemons 
Melons 
Mulberries 
Nectarines 
Peaches 
Pears 
Pines 
Plums 
Raspberries 
Strawberries 


Poultry  and 
Game. 

Blackcock 

Chickens 

Ducks 

(wild) 

Fowls 

Grouse  (12th) 

Hares 

Leverets 

Pigeons 

Plovers 

Rabbits 

Snipe 

Turkey  Poults 
Widgeon 
Wild  Pigeon 
Woodcock 


Vegetables. 

Artichokes 

Beans  (French) 

Beetroot 

Cabbages 

Carrots 

Cauliflowers 


SEPTEMBER. 


Fruit. 

Almonds 

Apples 

Apricots 

Bananas 

Blackberries 

Cherries 

Damsons 

Figs 

Filberts 

Dates 

Greengage 

Lemons 

Melons 

Nectarines 

Peaches 

Pears 

Pines 

Plums 

Pomegranates 

Raspberries 

Strawberries 

Walnuts 

Poultry  and 
Game. 

Chickens 

Ducks 


Ducks  (wild) 

Fowls 

Geese 

Grouse 

Hares 

Partridges 

Pigeons 

Plovers 

Rabbits 

Snipe 

Teal 

Turkeys 

Widgeon 

Woodcock 


Vegetables. 

Artichokes  (Jeru- 
salem) 

Beans  (French) 

Beetroots 

Brussels  Sprouts 

Cabbages 

Capsicums 

Carrots 

Cauliflowers 

Celery 

Chervil 


Celery 

Cucumbers 

Endive 

Horse-radish 

Leeks 

Mushrooms 

Onions 

Peas 

Potatoes 

Radishes 

Salads 

Salsify 

Scarlet  Runners 

Spinach 

Turnips 

Vegetable  Marrows 


For  Pickling . 

Chillies  1 
Eschalots 
Nasturtiums 
Radish  Pods 
Red  Cabbage 
Walnuts 


Cucumbers 

Horse-radish 

Leeks 

Lettuce 

Mushrooms 

Onions 

Parsnips 

Peas 

Potatoes 

Radishes 

Salads 

Scarlet  Runners 
Spinach 
Tomatoes 
Turnips 

Vegetable  Marrows 


For  Pickling. 

Chillies 
Eschalots 
Nasturtiums 
Radish  Pods 
Walnuts 
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OCTOBER. 


Fish. 

Brill 

Carp 

Cod  Family 
Crabs 
Crayfish 
Eels 

Flounders 
Haddock 
Halibut 
Herrings 
John  Dory 
Lobster 
Mackerel 
Mullet  ( grey) 
..  (red) 
Mussels 
Oysters 
Perch 
Pike 
Plaice 

Salmon  Trout 

Shrimps 

Skate 

Smelts 

Soles 

Tench 


Fish. 


Brill 

Carp 

Cod  Family 

Crabs 

Eels 

Flounders 

Gurnets 

Haddock 

Halibut 

Herrings 

John  Dory 

Lobster 

Mullet 

Mussels 

Oysters 

Perch 

Pike 

Plaice 

Shrimps 

Skate 

Smelts 

Soles 


Turbot 

Whiting 


Fruit. 

Almonds 

Apples 

Apricots 

Bananas 

Blackberries 

Chestnuts 

Cocoanuts 

Damsons 

Figs 

Filberts 

Grapes 

Lemons 

Medlars 

Melons 

Mulberries 

Nectarines 

Oranges 

Peaches 

Pears 

Pines 

Pomegranates 

Walnuts 


Poultry  and 
Game. 

Black  Game 

Chickens 

Ducks 

,,  (wild) 
Fowls 
Geese 
,,  (wild) 
Grouse 
Hares 
Partridges 
Pheasants 
Pigeons 
Plovers 
Rabbits  . 
Snipe 
Teal 
Turkeys 

Widgeon  (at  best) 
Wild  Pigeons 
Woodcock 

Vegetables. 

Artichokes  (Jeru- 
salem ) 

Beans  (French) 


Beetroot 

Broccoli 

Brussels  Sprouts 

Cabbages 

Capsicums 

Carrots 

Cauliflowers 

Celery 

Cucumbers 

Endive 

Horse-radish 

Leeks 

Onions 

Parsnips 

Peas 

Potatoes 

Radishes 

Salads 

Savoys 

Scarlet  Runners 
Spinach 
Tomatoes 
Turnips 

Vegetable  Marrow 

For  Pickling. 

Chillies 

Eschalots 


NOVEMBER. 


I Sprats 
Tench 
Turbot 
Whiting 


Fruit. 

Almonds 

Apples 

Bananas 

Chestnuts 

Cocoanuts 

Grapes 

Lemons 

Melons 

Oranges 

Pears 

Pines 

Pomegranates 

¥»uinces 
angerines 
1 Walnuts 


Poultry  and 
Game. 

Black  Game 
Chickens 
Ducks 
..  (wild) 
Fowls 
Geese 
Grouse 
Hares 
Partridges 
Pheasants 
Pigeons 
Plovers 
Rabbits 
Snipe 
Teal 
Turkeys 
Widgeon 
Woodcock 

Vegetables. 

Artichokes  (Jeru- 
salem) 


Beans  (French) 

Beetroot 

Broccoli 

Brussels  Sprouts 

Cabbages 

Cauliflowers 

Celery 

Chervil 

Cucumbers 

Endive 

Eschalots 

Greens 

Herbs  (various) 

Horse-radish 

Leeks 

Lettuces 

Onions 

Parsnips 

Potatoes 

Savoys 

Spinach  (winter) 

Tomatoes 

Turnips 


— 345 


DECEMBER 


Fish. 

Brill 

Carp 

Cod  Family 
Crabs 
Crayfish 
Eels 

Flounders 

Gurnets 

Haddock 

Halibut 

Herrings 

Lobster 

Mackerel 

Mullet 

Mussels 

Oysters 

Perch 

Pike 

Plaice 

Salmon 

Shrimps 

Skate 

Smelt 

Soles 

Sprats 

Tench 

Whiting 


Fruit. 

Almonds 

Apples 

Bananas 

Chestnuts 

Cocoanuts 

Grapes 

Lemons 

Melons 

Oranges 

Pears 

Pines 

Pomegranates 

Quinces 

Rhubarb  (forced) 

Tangerines 

Walnuts 


Poultry  and 
Game. 

Black  Game 

Capons 

Chickens 


Ducks 
,,  (wild) 
Fowls 
Geese 
Grouse 
Hares 
Ortolans 
Partridges 
Pheasants 
Pigeons 
Plovers 
Ptarmigan 
Quails 
Rabbits 
Snipe 
Teal 
Turkeys 
Widgeon 
Woodcock 


Vegetables. 

Artichokes  (Jeru- 
salem) 
Beetroot 
Broccoli 


Brussels  Sprouts 
Carrots 
Celery 
Chervil 
Cucumbers 
Endive 
Eschalots 
Greens 
Horse-radish 
Kale  (Scotch) 
Leeks 
Lettuce 
Mushrooms 
(forced; 
Onions 
Parsnips 
Potatoes 
Salsify 
Savoys 

Spinach  (winter) 

Tomatoes 

Turnips 
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FOLDING  SERVIETTES 


IN  making  the  table  tasteful  the  art  of  serviette-folding  plays  an 
indispensable  part.  By  skilful  manipulation  of  the  snow-white 
linen,  graceful  representations  of  floriation  and  artistic  figures  are 
attained.  The  following  examples,  distinctively  representative  of 
the  best  and  most  popular  designs,  may  serve  to  afford  instruction 
in  the  mysteries  of  folding;  and  from  them  ideas  for  other  patterns 
are  also  suggested. 


THE  COCKADE. 

The  first  illustration  is  a study  in  the  Cockade,  which  is  simple 
and  effective  in  form. 
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Fig.  l.— This  shows  the  serviette  laid  open  in  the  square, 
ready  for  folding.  Take  the  lower  corners  A A and  cross  them 
over  to  the  other  A A,  making  the  linen  half  its  usual  size,  and 
forming  Fig.  2. 


A 

A 

B 

B 

Fic  2 


Fig.  2. — Press  the  crease  B flat  with  the  hand,  and  next  turn 
in  the  four  corners,  making  a triangular  figure  at  each  end,  marked 
C in  Fig.  3- 


Ftg5 

Fig.  3. — with  the  right  hand  take  C to  C,  and  Fig.  4 is  reached. 


Fig.  4. — Topmost  point 
C to  be  turned  backward  and 
pressed. 

Fig.  5.  — Turn  serviette 
completely  over. 


Pig  4 
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Fig.  6.— Bring  C to  meet  at  the  centre  with  F,  D being 
between  the  outer  folds. 


Fig.  7. — On  both  sides  fold  D inwardly  down  to  letter  E. 


Fro  Z 


Fig.  8. — G G to  be  brought  in  a line  with  F on  both  sides  of 
fold.  Then  turn  over  and  repeat.  Pull  the  two  side  ends  out 
slightly  (as  in  completed  design)  and  also  extend  the  bottom  to 
cause  the  serviette  to  stand  firmly. 
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DOUBLE  FAN  AND  PETALS. 


Fig  1 


Fig.  l. — This  is  a dainty  design  easy  of  execution.  As  in 
illustration  No.  1,  place  the  serviette  on  the  table  and  carry  point  A 
to  B.  Then  straighten  the  triangular  form  (as  in  Fig.  2)  and  have 
A B farthest  from  you. 
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Fig  2 

Fig-.  2. — Bring  A down  to  three  or  four  inches  below  the  crease 
line  at  the  bottom  of  the  figure,  as  indicated. 


Fig  3 

Fig.  3- — Turn  the  serviette  over  and  draw  B to  the  position  of 
A,  shown  in  this  diagram. 


Fig-  4. — Place  the  folded  serviette  lengthways  before  you,  and 
then  firmly  gripping  with  both  hands  pleat  across  (as  portrayed  by 
the  dotted  lines),  allowing  the  pleats  to  be  about  ,\yZ  inches  in 
depth.  Take  the  end  to  go  in  the  glass  in  the  left  hand  and  hold 
tightly,  while  with  the  right  hand  open  the  folds  slightly.  The 
lower  portions  are  crimped  with  the  forefinger  and  thumb  of  the 
right  hand  to  relieve  the  stiffness  of  the  pleats. 
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Fig.  l. — A free  and  elaborate  design  of  floral  ornamentation 
Here,  again,  at  the  beginning  the  serviette  is  open.  First  take  corners 
B B,  and  folding  from  you  lay  them  upon  A A,  and  constitute  the 
next  movement. 
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Fig.  2. — Carry  D D to  C C, 
and  after  pressing  the  crease  well, 
and  thus  making  the  guiding 
mark  E F,  return  D D to  their 
original  positions.  Put  the  fore- 
finger of  the  left  hand  on  point  E, 
and  then  turn  down  both  folds  of  D to  F.  Treat  C the  same  wav, 
and  Fig.  3 is  the  result. 


Fig  3 

Fig.  3. — Now  turn  the  serviette  over,  laying  the  folded  side  on 
the  table,  and  you  have  Fig.  4. 


Fig.  4. — Produce  a smaller  triangle  by  folding  corner  H,  with 
the  folds  beneath  it,  to  G. 


Fig  2 


Fig.  5. — Lay  the  serviette  with  the  J nearest 
you  (as  in  diagram)  and  then  pleat  to  bring 
about  example  in  Fig.  6. 


Fig  6 

Fig.  6. — The  last  stage  is  reached  by  holding 
Fig  5 serviette  in  left  hand,  and  drawing  the  points 

outwaids,  and  arranging  them  to  represent  petals,  the  whole  being 
completed  by  fixing  in  a wine-glass. 
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M 


A SIMPLE  FAN. 

Fig.  1.- — In  this  example 
the  chief  principles  of 
“ fan  ” forming  are  ex- 
plained. First  double  the 
serviette  in  half,  as  sketched. 

Take  the  corners  of  the 
upper  layer  A A and  turn 
them  down  to  B B and  press  with  the  hand,  and  the  second  step  is 
completed. 


A Aj 

Fig  2 

Fig.  2. — Turn  this  completely  over  and  fold  the  upper  edge 
down  as  in  the  first  figure. 
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Fig  1 


1 

:C 



— 

— 

— 

— 

--- 

On: 

cr 

Fig  3 


Fig.  3. — Here  the  serviette  must  be  laid 
lengthwise,  as  shown  in  diagram,  and  pleated  the 
whole  length. 


Fig.  4. — This  illustrates  pleating.  Begin  in 
the  centre  and  move  to  C C,  and  then  gripping 
the  pleats  turn  the  article  round  and  repeat  to 
D D,  ending  in  Fig.  5. 


Fig  5 

Fig.  5— Gives  the  result  of  the  pleating. 


Fig  6 

Fig.  6.— Hold  as  outlined.  Let  the  upper  part  spread  out 
fan-like,  and  finish  by  vandyking  the  points  of  the  outer  folds  of 
linen  in  between  each  pleat,  and  also  round  the  top  edge. 
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THE  DOUBLE  CUFF. 


A 

A 

B 

B 

Fig  1 

Fig.  1. — Serviette  laid  out  for  folding. 


Fig.  2. — Turn  down  points  A A to  meet  in  centre. 
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Fig.  3. Turn  points  B B in  exactly  similar  fashion,  serviette 

then  representing  a diamond. 


Fig.  4.— Having  turned  serviette  over,  bring  the  four  C’s  to 
meet  in  centre. 


Fig.  5. — Once  more  turn  over 
and  repeat  the  operation  with  the 
C corners. 

Fig.  6.— Again  turn  serviette 
over,  open  out  each  corner,  fold 
and  lay  it  back,  and  you  have  a Greek  cross 
for  E E to  meet. 


Fig  5 


E 


E 

Fig  6 

Double  then 


Fig  7 


Fig.  7. — Open  out  at  the  bottom  and  the  “ cuff”  will  stand  as 
shown. 
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BOAT  IN  FULL  SAIL. 


Fig.  1.— Double  in  half,  taking  lower  A A to  higher  A A. 
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A 

A 

B 

B 

Fig  2 


Fig.  2.— Fold  right  hand  A B to  left  hand  A B. 


Fig3 


Fig.  3. — Carry  lower  C to  A corner,  and  a triangle  is  obtained. 


Fig.  4. — Turn  serviette  over  from  the 
right  hand  side.  Next  take  right  hand  D 
to  meet  on  indicated  dotted  line  in  centre, 
and  repeat  on  reverse  side. 


Fig  4 


Fro  5 


Fig.  5. — Serviette  to  be  turned  over 
again  from  the  right. 

Fig.  6. — Lay  over  corners  D D and 
press  down  well,  and  then  double  the 
linen. 


Fig6 


Fig  7 


Fig.  7. — Place  the  closed  portion  of  the  serviette  on  the  table, 
and  draw  out  the  four  ends  for  sails- 


) 


THE  ARUM  LILY. 


A 


^ B_ 

Fig  1 

Fig.  i. — Take  right  hand  B to  left  hand  A,  as  per  dotted  line. 
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Fig  Z 

Fig.  2. Corners  D carried  to  C form  a diamond  and  Fig.  3* 


Fig.  3. — Bring  F to  within  four  or  five  inches  from  F. 


Fig.  4.— Fold  back  E to  the  level  of  the  bottom  line. 
Fig.  5. — Turn  serviette  over  and  reach  Fig.  6. 


Fig.  6. — Take  points  G G and  securely  tuck  right  hand  corner 
in  fold  of  the  other.  Stretch  out  underside  that  serviette  will 
stand,  and  to  finish  the  device  turn  serviette  over,  and  then  turn 
down  outer  lap  and  place  the  tip  in  the  round  fold  at  the  bottom. 
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THE  SWISS. 


Fig.  l. — Wrap  lower  A A over  to  top  A A. 
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A 

A 

B 

B 

Fig  2 


Fig.  2.— Double  from  right  hand  A B to  left  side,  forming  a 


square. 


Fig  5 


Fig.  3, — Take  lower  C to  A and  constitute  triangle. 


Fig.  4.— Change  position  of  serviettes  now,  so  as  to  have  left- 
hand  D towards  you.  Then  pleat  across  from  D to  D,  allowing  the 
pleats  to  be  about  an  inch  in  depth. 


Fig  5 


Fig.  5. — Place  serviettes  in  wine-glass  according  to  example. 
With  forefinger  and  thumb  of  each  hand  roll  down  outer  fold 
nearest  you  and  lay  it  over  the  rim  of  the  glass,  thus  completing 
the  design. 
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THE  WATER  LILY  ^WITH  CROUTONS  FOR  SO'Jl*). 

• 

This  design  is  specially  serviceable  for  holding  bread,  croutons, 
&c.  Take  a stiff  and  perfectly  square  serviette  ; fold  the  corners 
to  the  centre,  repeat  the  process  and  repeat  again,  pressing  the 
folds  thoroughly  each  time.  Turn  the  serviette  right  over,  fold 
the  corners  to  the  centre  once  more  and  press  well;  hold  these 
last  folds  firmly  in  place  with  the  fingers  of  one  hand,  and  with  the 
other  draw  up  the  four  corner  folds  from  underneath,  shaping 
them  at  the  same  time  to  form  the  petals  of  the  flower.  Next 
draw  up  in  the  same  way  the  folds  which  will  be  found  at  the 
sides,  and  lastly  another  set  of  folds  from  the  corners,  which 
keep  the  whole  in  perfect  shape. 
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THE  MANAGEMENT  . . 


OF  THE 


GAS  COOKING  RANGE. 


,~pHE  application  of  gas  to  the  various  operations  of 
cooking  has  been  treated  of  in  the  recipes  and 
introductory  articles,  and  need  not  be  repeated  here. 
.With  their  assistance,  together  with  the  following 
remarks  published  by  Messrs.  Fletcher,  Russell  & Co. 
under  the  above  heading,  no  difficulty  should  be 
experienced  in  obtaining  perfect  results  and  preventing 
undue  consumption  of  gas. 
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WASTE  OF  GAS  IN  COOKING. 


THE  CAUSE  AND  REMEDY, \ 


HE  necessary  cost  of  gas  for  cooking  and  water  heating  in 


* an  average  household  does  not  exceed  one  penny  per  week 
for  each  person,  with  gas  at  2/8  per  1,000  cubic  feet,  and  with 
proper  knowledge  and  experience  this  cost  can  be  reduced  con- 
siderably. In  using  the  ovens,  arrange  the  work  so  that  as  much 
as  possible  is  done  at  once.  Unless  the  oven  is  fairly  well  filled, 
it  requires  more  gas  to  keep  the  oven  hot  than  to  do  the  cooking. 
When  roasting  meat,  use  the  remainder  of  the  space  by  baking 
pastry,  cakes,  roasting  potatoes,  &c.  To  do  these  separately, 
with  the  oven  half  filled,  nearly  doubles  the  cost. 

In  roasting,  the  damper  should  be  fully  open  for  good  work — 
the  cost  can  be  reduced  by  leaving  the  damper  only  one  quarter 
open,  but  the  result  is  not  so  crisp  and  fine. 

For  all  work  except  roasting,  in  all  ovens  with  a damper, 
this  should  be  open  only  one  quarter.  All  our  oven  dampers  have 
a stop  which  gives  the  right  position  for  this  ; they  cannot  be 
closed  entirely. 

Learn  how  long  it  is  necessary  to  light  the  oven  before 
commencing  to  cook ; some  of  the  best  ovens  are  fully  heated  in 
less  than  5 minutes,  others  require  15  or  20  minutes,  and  it  is 
best  to  start  with  a hot  oven.  When  it  is  hot,  use  it  as  much 
as  possible  for  all  work  which  may  be  needed,  to  save  a second 
heating,  which  is  waste.  The  full  power  of  the  burners  is  never 
needed  after  the  first  1 5 or  20  minutes  ; after  this  it  can  be  reduced 
by  half.  Where  the  gas  pressure  is  great,  the  full  power  is  never 
required,  it  only  burns  the  contents  of  the  oven,  wastes  gas,  and 
spoils  the  work. 

Frying  is  one  of  the  cheapest  forms  of  cooking. 
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Grilling  under  the  burner  is  the  most  perfect  and  the  most 
expensive.  A large  grill  is  a delightful  luxury  not  to  be  indulged 
in  where  economy  is  essential,  but  heating  water,  &c.,  over  the 
grill  with  the  waste  heat  considerably  reduces  the  cost.  Learn 
exactly  how  long  the  grill  requires  to  get  fully  hot,  and  never 
exceed  this. 

Boiling.— The  greatest  waste  occurs  in  boiling.  One  penny- 
worth of  gas  at  3/4  per  1,000  cubic  feet  will  boil  at  least  5 
gallons  = 20  quarts  of  water.  To  boil  more  water  than  is 
needed  is  useless  expense.  Talcing  a pan  8 inches  across,  to 
boil  1 potato  weighing  J lb.  costs  ^ of  a penny,  to  boil 
7 lbs.  in  the  same  pan  costs  i farthing,  for  the  same  weight 
it  costs  to  boil  l potato,  in  the  same  pan,  twenty-eight  times 
as  much  in  proportion  as  it  costs  to  boil  7 lbs.,  therefore  the 
pan  should  be  no  larger  than  is  necessary. 

Baths  and  Cleaning  Water. — For  baths  the  cost  is  id.  for 
30  gallons,  for  cleaning  id.  for  15  gallons  = 5 full  buckets  or 
10  buckets  half  full,  as  generally  used. 

Boiling  over  of  pans. — This  is  the  test  above  all  others. 
The  signs  of  boiling  over  are  difficult  to  conceal,  and  they 
seldom  or  never  occur  with  a careful  cook.  When  the  contents 
of  the  pan  boil,  a little  time  elapses  before  it  boils  over,  and 
then,  if  the  burner  is  not  attended  to,  the  marks  are  visible. 
Gentle  boiling  requires  one-half  the  gas  per  hour  which  is 
sufficient  to  boil  the  contents  of  the  pan  in  a reasonable  time ; 
quick  boiling  is  useless  and  extravagant. 

Steaming  Vegetables  is,  in  practice,  much  more  expensive 
than  boiling,  owing  to  the  much  longer  time  taken.  It  costs 
id.  to  boil  dry  a pan  containing  1 gallon  of  water,  and  in 
boiling  vegetables  very  little  water  needs  to  be  boiled  away  ; 
in  steaming,  a large  quantity  usually  evaporates  into  steam. 
The  amounts  referred  to  are  small,  fractions  of  pence,  but  it 
must  be  remembered  that  id.  per  day  is  more  than  30/-  per 
annum. 

To  boil  3 gallons  of  water  each  day  when  only  l£  gallons 
is  used,  wastes  9/-  per  annum.  An  oven  requiring  14  cubic 
feet  per  hour  at  full  power,  should  need  only  half  this  after  the 
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first  20  minutes.  If  used  for  hours  daily,  and  the  fuU 
power  is  used  all  the  time,  wastes  3,000  cubic  feet  of  gas  = 
10/-  per  annum. 

Three  pans,  requiring  each  4 feet  per  hour  to  keep  them 
gently  boiling,  will  require  double  this  for  hard  boiling,  and  if 
used  for  2 hours  per  day.  Waste,  to/-  per  annum. 

A 30  gallon  bath  used  daily  costs  id.  In  many  cases  15 
gallons  do  as  well.  If  the  larger  quantity  is  heated,  the  waste  is 
i 5/-  per  annum. 

The  above  waste  would  more  than  pay  for  the  whole  cook- 
ing and  water  heating  of  a large  family. 

1 hese  are  a few  of  the  many  ways  in  which  gas  can  be  wasted 
for  absolutely  no  benefit,  but  it  must  not  be  imagined  that  the 
waste  of  gas  is  all  in  the  cooking  department.  A far  greater 
waste  is  constantly  going  on  in  most  houses,  caused  by  the  use 
of  bad  burners,  opaque  globes,  burners  not  properly  selected  as 
regards  power,  excessive  gas  pressure,  &c.  A little  care  and 
judgment  will,  in  most  houses,  obtain  the  same  or  better  results 
with  one  half  the  gas  at  present  burnt. 


THE  EOLLOWING  ARE  CASES 
IN  PRACTICE.  . . 

The  First  is  a small  family  where  every  care  is  exercised, 
and  may  be  taken  as  a rule  in  economical  and  carefully  managed 
households.  The  other  is  the  case  of  a family  in  good  position, 
where  economy  is  no  object  and  no  close  supervision  is  exercised ; 
one  is  the  result  obtained  by  the  mistress— the  other  that  by  the 
servant,  and  in  the  absence  of  gross  waste  and  neglect  they  may 
be  taken  as  the  two  extremes ; they  are  both  actual  results  and 
amounts  paid,  and  not  estimates. 

“ COST  FOR  ONE  YEAR, 

“ Cooking  regularly  for  six  persons,  and  boiling  water  for 
general  purposes  (during  summer  months,  no  fire  in  the  house). 
Gas,  2/4  per  1 ,000  feet. 


- 368 


Quarter  ending  December  2ist  ...  6/1 1 

„ „ March  22nd 5/2 

,,  „ June  22nd  5/i 

„ „ September  25th  ...  5/5 

Total  cost  of  12  months’  cooking,  £l  2s.  7d.  (Nine-tenths  of  a 
penny  per  week  for  each  person).” 

Second  Case.— “ As  we  have  no  other  gas  burners  in  our 
house,  and  only  use  gas  for  cooking  purposes,  I am  entitled 
to  give  you  the  exact  cost  for  cooking  for  a family  of  ten 
persons,  without  having  to  estimate  it  in  any  way.  From  the 
4th  of  January,  1888,  till  the  2nd  July,  1889,  your  range  con- 
sumed 41,700  feet  of  gas,  which,  at  2/3  per  1,000,  amounts  to 
£4  13S.  9d.,  or  5/2J  per  month.  Our  kitchener  used  to 

consume  a ton  of  coal  a month,  which  may  be  fairly  estimated 
to  cost  20/-,  whereas  your  range  does  the  same  amount  of 
cooking  for  5/2J.”  (Three  halfpence  per  week  for  each  person.) 


THE  MANAGEMENT  OE  GAS 
COOKING  RANGES. 

Gas  Supply. — It  will  be  found  economical,  and  the  general 
cooking  will  be  improved,  if  a good  Gas  Pressure  Governor  is 
fixed  near  the  meter;  this  is  also  a great  improvement  for 
lighting  burners,  which  are  always  steady  with  a governor,  and 
do  not  jump  or  flare.  The  advantages  in  cooking  are: — There 
is  less  liability  to  waste,  and  the  heat  is  regular  and  reliable, 
at  all  times  without  variation. 

Gas  Pipes. — These  should  be  larger  than  the  main  pipe  of 
the  gas  range,  especially  if  the  distance  from  the  meter  is  over 
3 or  4 yards;  otherwise,  when  all  the  burners  are  full  on,  the 
friction  of  the  gas  passing  through  a small  pipe  reduces  the 
pressure  and  supply,  and  the  full  power  cannot  be  obtained 
when  required. 

Boiling  Burners. — The  pans  used  over  these  should  be  as  broad 
and  flat  as  possible,  to  utilize  the  heat  to  the  best  advantage,  and 
care  must  be  taken  to  keep  them  free  from  loose  dirt  outside  ; 
a pan  coated  with  dirt  and  soot  from  a coal  fire  must  be 
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scraped  and  scoured  before  it  is  used  on  a gas  burner,  other- 
wise it  will  make  a most  offensive  smell.  The  outside  of  a pan 
must  have  no  dirt  adhering  to  it,  although  it  may  be  discoloured, 

Boiling  Over. — Never  let  any  pan  boil  over  ; this  is  waste- 
ful and  expensive,  and  causes  choking  of  the  burner  holes, 
rust,  and  unnecessary  cleaning.  When  the  contents  of  a pan  or 
kettle  boil,  turn  the  gas  down  at  once  until  the  boiling  is 
steady  and  gentle;  sharp  boiling  is  only  a waste  of  gas.  Do 
not  push  the  pans  aside  instead  of  turning  down,  if  cost  is 
any  object ; this  only  wastes  gas  and  over-heats  the  kitchen. 

Do  not  let  the  holes  in  the  burners  become  choked  with 
dirt ; this  causes  a smoky  flame,  smell,  and  waste  of  gas.  For 
simmering,  a medium-sized  burner,  turned  very  low,  is  preferable 
to  a small  simmering  burner,  as  the  heat  is  more  equally 
distributed,  and,  especially  with  soups  and  stock  pots,  there  is 
much  less  liability  to  burn  and  spoil  the  flavours  of  the 
contents  of  the  pan. 

For  soups  and  stewing  never  let  the  contents  of  the  pan 
boil ; if  steam  rises  slowly  from  the  surface,  without  bubbles, 
the  result  will  be  satisfactory;  hurry  spoils  all  cooking. 

Grilling. — This  is  the  first  essential  point  for  a good  cook. 
In  invalid  cookery,  especially,  this  is  the  most  important,  and 
nothing  is  so  thoroughly  appreciated  when  done  well.  It  is 
the  most  expensive  way  of  cooking,  but  with  gas  it  can  be 
done  so  cheaply  that  the  cost  need  be  no  object.  Get  the 
grill  thoroughly  hot  to  commence  with,  this  should  not 
require  more  than  3 minutes;  it  must  be  remembered  that 
it  is  possible  to  get  a good  gas  grill  too  hot,  and  some 
judgment  is  needed.  It  is  not  generally  understood  that  the 
distance  from  the  source  of  heat  is  a serious  matter;  if  the 
meat  to  be  grilled  is,  say,  4 inches  away  from  the  source  of 
heat,  and  the  result  is  satisfactory,  the  same  result,  precisely, 
can  be  obtained  from  one  quarter  the  amount  of  gas  if  the 
distance  is  reduced  to  2 inches,  and  this  is  the  opportunity  for 
the  cook  to  show  both  judgment  and  economy.  The  heat 
from  the  top  of  a gas  grill  may  be  utilized  to  advantage  with- 
out loss  of  heat  downwards. 


Smell  from  Boiling  Burners.— A faint  smell  may  arise 
for  a few  minutes  when  a cold  vessel  is  placed  over  a burner, 
but  this  should  be  so  slight  as  to  be  unnoticed  in  an  ordinary 
kitchen. 

Any  appreciable  smell  is  a sign  either  of  carelessness,  or 
that  the  burners  are  out  of  order.  If  the  gas  becomes  ignited 
inside  the  burner  tube,  a very  offensive  smell  arises,  and  little 
heat  is  obtained. 

The  Oven  should  be  kept  clean  inside ; the  best  method  is 
to  use  strong  hot  soda  and  water,  with  scouring  soap. 

The  Hottest  and  best  part  of  the  oven  is  near  to  the  top, 
and,  with  a little  experience,  it  will  be  found  that  the  best 
work  is  done  without  a solid  shelf,  using  grid  shelves  only. 
A solid  shelf,  unless  slotted  or  round,  is  liable  to  burn  any- 
thing placed  on  it ; and  in  making  small  fancy  rolls,  and 
similar  things,  which  cannot  be  baked  in  separate  small  tins, 
it  will  also  be  found  a good  plan  to  place  the  rolls,  &c.,  on 
common  unglazed  tiles  on  a grid  shelf.  These  tiles  are  used  for 
wash-house  floors,  &c.,  and  are  very  cheap. 

Heating  the  Oven. — The  time  required  for  heating  varies 
greatly  with  different  classes  of  oven.  With  our  Patent  Re- 
movable Enamelled  Linings,  2 minutes  will  be  sufficient  for  puff 
pastry;  for  other  ovens,  from  10  to  20  minutes  may  be 
required. 

The  heat  of  an  oven  can  always  be  tested  by  opening  the 
door  and  quickly  blowing  a pinch  of  flour  inside  ; a smell  of 
baked  bread  should  be  instantly  recognised  if  the  oven  is  hot 
enough  for  pastry. 

In  opening  the  door  do  not  hold  the  head  over  it,  as  the 
sudden  rise  of  hot  air  is  disagreeable. 

Pastry  should  be  kept  as  near  as  possible  to  the  top  of 
the  oven,  and  the  damper  (if  one  is  fixed  to  the  oven)  must  be 
half  closed. 

Meat  or  Fowls  should  be  hung,  or  placed  on  a grid  shelf, 
not  in  a tin.  The  dripping  tin  must  always  be  used  under  the 
bottom  of  oven,  below  the  burners.  Fat  in  a tin  inside  the 
oven  is  liable  to  burn,  and  make  an  unpleasant  smell. 
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Good  ordinary  pastry  can  be  baked  above  roasting  meat, 
and  at  the  same  time,  but  fine  puff  pastry  must  always  be 
baked  alone,  as  the  steam  from  the  meat  prevents  the  most 
perfect  results,  and  greater  heat  is  required  than  for  meat. 

For  roasting  or  baking,  start  with  a sharp  heat,  the  hotter 
the  better.  With  meat  or  bread,  turn  the  gas  lower  after  the 
first  1 5 minutes ; for  small  puff  pastry  articles,  keep  up  the  full 
heat  until  finished. 

In  Stewing,  and  making  milk  puddings,  keep  the  gas  turned 
low  to  prevent  boiling,  and  allow  ample  time,  as  this  class  of 
cooking  cannot  be  hurried  ; over-heating  spoils  the  result ; half 
close  the  damper  to  save  gas. 

In  Roasting  Meat,  the  damper  should  be  fully  open ; free 
ventilation  is  necessary  for  good  roasting.  If  the  meat  is  to  be 
baked,  as  in  an  ordinary  fire  oven,  the  damper  must  be  partly 
closed,  and  the  joint  put  in  a dripping  tin,  but  this  method  of 
cooking  is  much  inferior,  and  is  not  advisable  in  the  gas  oven. 

The  following  tabulated  statement  gives  a comparison  of 
the  quantities  of  gas  consumed  for  cooking,  and  also  for  ordinary 
lighting  purposes,  during  8 consecutive  days,  showing  clearly 
how  little  difference  the  adoption  of  gas  cooking  makes  to  the 
gas  bill. 


Cubic 

Feet 

used. 

Cost  at 
3/5 

per  1,000. 

Purpose  for  which  used. 

D. 

150 

6-15 

Chiefly  Illumination. 

3° 

1*21 

Oven  for  stew  and  pie,  also  boilers. 

80 

328 

Illumination. 

5° 

2*05 

Oven  and  boiler. 

120 

4 g2 

Illumination  (deduct  10  ft.  for  heating  water) 

20 

0'82 

Stew,  pie,  and  vegetables. 

IOO 

4'I 

Illumination. 

5 

0*2 

Heating  water. 

105 

4’3 

Illumination. 

45 

x-8 

Roasting  6 lbs.  beef,  boiling  vegetables. 

75 

3*07 

Illumination. 

3° 

1*21 

Soup,  potatoes,  niaccaroni. 

70 

282 

Illumination. 

IO 

0*41 

Boiling  vegetables  and  baked  pudding. 

qo 

3 ‘69 

Illumination  and  boiling  kettle. 

86 

3'28 

Illumination. 
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EIGHT  POUNDS  OE  BREAD 
costing  I4d.  can  be  made  EETTEf? 
at  home  for  5*d.,  in  a 

. . GAS-HEATED  OVEN.  . . 


Home-made  Bread  has,  in  England,  almost  disappeared.  The 
great  economy  is  not  so  well  known  as  the  fact  that  the  ordinary 
range  oven  is  a very  uncertain  and  troublesome  arrangement, 
which  makes  the  result  in  baking  a doubtful  matter  ; the  trouble 
with  the  oven  has  been  the  greatest  factor,  but  now,  fortunately, 
this  is  done  away  with.  Taking  figures  first, ‘as  to  economy; 
four  pounds  of  best  baking  flour,  at  present  prices,  costs  6id., 
and  this,  with  1 pennyworth  of  yeast,  will  make  7£  to  8 
pounds  of  best  bread,  far  better  than  any  shop  bread  which 
can  be  bought.  This  quantity  can  be  baked  to  perfection  in 
a gas  oven,  at  a cost  of  i penny  for  gas,  and  we  have  a 
total  cost  of  8|d.  for  8 pounds  of  bread,  as  against  1/2,  the 
present  shop  price.  The  above  are  the  actual  costs  and  weights 
obtained  in  regular  practice  ; as  regards  quality  and  flavour  there 
is  no  possible  comparison.  The  trouble  and  vagaries  of  the 
ordinary  kitchen  range  are  too  great,  and  the  results  too  un- 
certain. The  cost  of  using  a gas  oven  is  in  direct  proportion 
to  its  size,  and  where  economy  is  necessary,  the  size  of  each  baking 
must  be  proportioned  to  the  size  of  the  oven.  If  an  oven  will 
hold  4 loaves,  the  cost  of  baking  2 in  the  same  oven  is  practically 
the  same  as  when  4 are  baked  at  once,  but,  even  if  it  is  only 
half  filled,  the  economy  is  very  considerable. 

A medium-sized  potato  (boiled)  to  every  2 lbs.  of  flour  is 
an  improvement,  and  potatoes  left  over  at  dinner  can  be  utilized 
in  this  way. 

It  must  not  for  a moment  be  supposed  that  the  great 
difference  in  the  cost  is  all  profit  to  the  baker;  he  has  rent, 
taxes,  horses,  carts,  and  workpeople  to  provide  for,  in  addition 
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to  his  own  profit.  All  these  expenses  are  saved  by  those  who 
bake  at  home,  and  this  is  where  the  economy  comes  in.  ' Where 
the  baking  is  done  at  home  the  tastes  of  all  the  family  can 
be  consulted,  without  extra  trouble  or  expense,  as  the  loaves 
may  be  made  crusty  or  soft,  and  cobs,  rolls,  twists,  and  other 
varieties  of  so-called  fancy  bread,  which  can  only  be  bought  at 
a fancy  price,  are  all  equally  easy  to  make  in  a gas  heated  oven, 
they  entail  no  extra  trouble  or  cost.  The  actual  saving  is  greater 
than  stated,  because  home-made  bread  is  not  so  loaded  with 
water,  and  is  more  satisfying  for  this  reason. 

The  secret  of  success  in  baking  is  to  always  test  the  yeast 
before  adding  it  to  the  flour.  Mix  the  yeast  with  half  a tea- 
spoonful of  sugar,  l teaspoonful  of  flour,  and  about  half  a pint 
of  lukewarm  water.  If  the  yeast  is  good  it  will  begin  to  froth 
sharply  in  less  than  10  minutes. 
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SUPPLEMENT 


SUPPLEMENT 


ALMOND  CAKE 


ALMOND  CAKE 


i lb.  butter 

3 eSgs 

£ lb.  castor  sugar 

4 oz.  chopped  almonds 


1 lb.  flour 

A few  drops  almond  essence 

2 oz.  split  almonds 
Water  icing  (No.  692) 


Blanch  the  almonds,  roughly  chop  4 oz.,  put  on  a tin  and 
bake  to  a light  brown.  Beat  the  butter  and  sugar  to  a cream, 
slightly  warming  the  basin,  add  eggs  well  beaten  and  flour 
sifted,  and  the  almond  essence  : beat  1 0 minutes,  then  stir 
in  2 oz.  of  the  browned  almonds.  Put  mto  a mould  lined 
with  greased  paper,  and  bake  in  a slow  oven  for  about  2 hours  ; 
allow  to  stand  until  nearly  cold,  then  remove  from  tin  and 
take  off  the  paper.  When  quite  cold  cover  with  water  icing 
(No.  692)  flavoured  slightly  with  almonds.  Cover  the  sides 
of  the  cake  with  the  browned  almonds  : now  make  small 
holes  with  a knife  and  stick  in  the  split  almonds,  place  a few 
cherries  on  top,  also  a little  angelica,  see  plate. 
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ALMOND  FINGERS 

£ lb.  butter 
2 oz.  crushed  almonds 
J lb.  castor  sugar 
2 oz.  whole  almonds 
J lb.  flour 


No.  2- 

2 eggs 

A little  milk 

£ tcaspoonful  baking  powder 
Water  icing  (No.  692) 


Beat  the  butter  and  sugar  to  a cream,  slightly  warming 
the  basin,  add  flour  sifted,  eggs  well  beaten,  crushed  almonds, 
and  a little  milk  if  required  ; beat  thoroughly  and  add  baking 
powder.  Put  into  a dripping  tin  8 or  9 inches  square,  lined 
with  buttered  paper,  and  bake  in  a slow  oven  about  20  minutes. 
Turn  out,  remove  paper,  and  when  cold  cut  in  half.  Whilst 
the  cake  is  baking  blanch  the  almonds,  chop  roughly,  and 
bake  a nice  brown.  Make  icing  and  flavour  with  almond 
essence,  pour  over  cake  and  cover  with  almonds.  When 
icing  is  set,  dish  high. 


BATH  BUNS 


No.  3. 


5 oz.  butter 
10  oz.  flour 
5 oz.  sugar 

i teaspoonful  carbonate  of  soda 


2 oz.  chopped  candied  peel 
A little  milk 
2 eggs 


Beat  butter  and  sugar  to  a cream,  slightly  warming  the 
basin,  add  eggs,  soda  dissolved  in  a little  milk,  flour  sifted, 
candied  peel  and  nutmeg,  and  a little  more  milk  if  necessary, 
but  the  mixture  must  be  quite  firm  so  that  it  will  stand  in 
rough  piles  on  a greased  baking  sheet.  Brush  over  with  egg 
or  water,  sprinkle  with  comfits,  dust  with  sugar,  and  bake 
about  20  minutes  in  a rather  hot  oven. 


CREAM  BUNS  (No.  2)  i™-! 

2 oz.  butter  2 eggs 

1 teaspoonful  of  sal  volatile  i pint  water 

2 oz.  flour  I i pint  cream 

Put  the  butter  and  water  into  a saucepan  ; when  the  water 
boils  and  the  butter  is  melted  sift  in  the  flour  and  stir  until 
quite  smooth,  allowing  it  to  cook  for  a minute.  When  slightly 
cooled  add  the  eggs  well  beaten  ; lastly,  stir  in  the  sal  volatile. 
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Put  little  piles  on  a baking  sheet  and  cover  with  an  enamelled 
bowl  so  that  the  air  is  excluded  ; put  into  a very  hot  oven 
and  bake  20  minutes,  then  place  in  a cooler  oven  lor  10  more 
minutes  ; then  remove  basin,  which  on  no  account  must  be 


CREAM  BUNS 

lifted  during  the  baking  or  the  buns  will  fall.  Sometimes 
after  removing  basin  it  is  necessary  to  put  them  in  the  oven 
again  to  dry.  At  once  cut  open,  and  when  cool  fill  with 
whipped  cream,  dust  with  sugar  and  serve. 


CHRISTMAS  CAKE 

J lb.  flour 

Grated  rind  of  2 lemons 
£ lb.  castor  sugar 
j lb.  glace  cherries 
$ lb.  butter 
A lb.  sultana  raisins 
6 oz.  orange,  citron  and  lemon 
peel 

Put  the  butter  and  sugar  into  a basin,  warm  slightly  and 
beat  to  a cream,  add  flour  sifted,  eggs  well  beaten,  and  lemon 
rmd  ; beat  from  1 0 to  15  minutes  or  until  quite  light ; lastly 
add  all  the  fruit  and  almonds.  Line  a cake  tin  about  8 inches 
in  diameter  with  buttered  paper,  pour  in  mixture,  and  bake 
in  a moderate  oven  30  minutes.  Great  care  must  be  taken 


No.  5. 

£ lb.  stoned  Valencia  raisins 
2 oz.  chopped  almonds 
4 eggs,  or  3 eggs  and  a little 
brandy 

Candied  fruits 
Almond  paste  (No.  690) 

Royal  icing  (No.  691) 
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tiiat  cake  does  not  commence  to  brown  until  it  is  well  risen. 
Finish  off  in  a slow  oven,  allowing  in  all  about  3 hours.  Leave 
in  mould  until  nearly  cold  then  lift  out  carefully  and  tear  off 


CHRISTMAS  CAKE 


paper.  This  cake  may  be  kept  in  a tin  box  for  several  weeks, 
and  may  be  covered  with  almond  paste  and  royal  icing  (see 
Icing  Cake,  No.  27)  a few  days  before  it  is  required  for  use. 
Decorate  with  holly  and  candied  fruits,  according  to  taste 
and  requirements,  see  plate. 


No.  6. 


CHOCOLATE  AND  COFFEE  SQUARES 


£ lb.  flour 
J butter 
\ castor  sugar 
2 eggs 

i teaspoonful  baking  powder 


A little  milk 
2 oz.  crushed  almonds 
Chocolate  icing  (No.  692) 
Coffee  icing  (No.  692) 

A few  shelled  walnuts  • 


Beat  the  butter  and  sugar  to  a cream,  slightly  warming 
the  basin,  add  eggs  well  beaten,  flour  sifted,  almonds,  and 
milk  if  required  ; beat  well,  pour  into  a dripping  tin  about 


— 380  — 


8 inches  square  lined  with  buttered  paper,  bake  in  a slow  oven 
20  to  30  minutes.  Turn  out,  take  off  paper,  divide  into 
inch  squares.  Ice  half  with  chocolate  icing,  and  half  with 
coffee  icing  ; place  half  a walnut  on  each  square  : arrange 
alternately  on  the  dish. 


CHOCOLATE  SANDWICH  CAKE.  No.  i. 


3 oz.  sugar 
3 eggs 

i teaspoonful  vanilla 
3 oz.  flour 


i  oz.  butter 

i oz.  Cadbury’s  cocoa  essence 
Butter  cream  (No.  28  Sup.) 


Put  the  eggs  and  sugar  into  a bowl  and  whip  them  over  a 
pan  of  hot  water  until  warm  and  thick,  mix  cocoa  essence 
with  the  flour  and  sift  into  eggs  alternately  with  the  butter 
melted,  stir  in  lightly,  and  add  the  vanilla.  Pour  into  a round 
mould  first  buttered  and  sprinkled  with  a teaspoonful  of  flour 
and  sugar  mixed.  Bake  about  20  minutes.  When  cold  cut 
through,  and  spread  with  the  butter  cream,  which  should  be 
flavoured  with  cocoa  essence  and  vanilla.  This  may  also  be 
spread  over  the  top  and  decorated  with  candied  violets,  rose 
leaves  or  cherries. 


COCOANUT  CAKES. 


No.  8. 


2 small  eggs  I 2 oz.  sugar 

3 oz.  butter  1 ^ teaspoonful  baking  powder 

4 oz.  flour  | 2 oz.  desiccated  cocoanut 


Beat  the  butter  and  sugar  to  a cream,  and  if  hard  slightly 
warm  the  basin.  Sift  in  the  flour,  add  the  eggs  and  baking 
powder,  beat  five  minutes,  then  add  the  cocoanut.  Butter 
some  small  moulds  or  tartlet  tins,  dust  them  with  equal 
quantities  of  castor  sugar  and  flour  mixed,  three  parts  fill  the 
moulds  and  bake  in  a slow  oven  15  to  30  minutes,  according 
to  size  of  moulds. 


COCOANUT  RINGS. 


No.  9. 


2 oz.  butter 
4 oz.  sugar 
4 oz.  flour 


2 eggs 

2 oz.  desiccated  cocoanut 
A few  drops  of  vanilla 


Beat  the  butter  and  sugar  to  a cream,  add  yolks  beaten 
and  flour  sifted,  beat  thoroughly,  add  flavouring,  and  lastly 
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the  2 whites  whipped  to  a stiff  froth.  Put  the  mixture  into  a 
forcing  bag  with  a plain  tube,  force  out  into  rings  or  fingers 
on  to  a greased  baking  sheet  or  rice  paper,  sprinkle  thickly 
with  cocoanut  and  dust  over,  with  icing  sugar  : bake  about 
15  minutes  or  until  lightly  browned. 


DOMINO  CAKES. 

3 oz.  sugar 

4 oz.  flour 

3 oz.  butter 
2 eggs 

i oz.  crushed  sweet  almonds 


No.  10. 

White  water  icing  (No.  692) 
Royal  icing  (No.  691) 

Grated  rind  of  r orange 
4 teaspoonful  baking  powder 


Beat  butter  and  sugar  to  a cream,  add  eggs,  flour,  almonds, 
and  orange  rind  ; beat  well,  pour  into  a shallow  square  tin 
lined  with  buttered  paper,  and  bake  about  1 0 minutes  : the 
mixture  should  only  be  about  \ inch  thick  when  done.  Make 
some  water  icing  with  orange  juice,  pour  over  the  top,  divide 
into  good-sized  domino  shapes.  Make  a little  royal  icing, 
colour  with  Cadbury’s  cocoa  essence,  and  flavour  with  vanilla, 
put  into  icing  syringe  with  No.  2 tube  and  mark  each  across 
the  centre,  then  put  on  the  dots.  When  set,  dish  round  a 
dish  for  afternoon  tea,  or  it  may  be  made  into  a sweet  by 
dishing  these  on  a border  of  jelly  and  filling  the  centre  with 
whipped  cream. 


GENOESE  PISTACHIO  CAKES.  No-  n- 

Chocolate  water  icing  (No. 692) 
White  water  icing  (No.  692) 
Pistachio  Nuts 

Put  the  eggs  and  sugar  into  a bowl,  stand  over  a pan  con- 
taining a little  cold  water,  place  this  over  a gentle  heat,  and 
whip  until  the  mixture  is  warm  and  thick,  removing  from 
over  the  water  before  it  gets  hot : melt  the  butter,  but  do  not 
let  it  heat,  add  this  to  mixture  with  the  flour,  which  should 
be  sifted  and  stirred  in  lightly  and  gradually.  No  beating 
must  be  done  after  the  flour  is  added.  Pour  into  a mould 
lined  with  buttered  paper.  Bake  in  a slow  oven  20  to  30 
minutes.  When  cool  divide  the  cake  in  half  and  pour  over  one 
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4 eggs 
4 oz.  flour 
4 oz.  sugar 
2 oz.  butter 


the  white  icing,  allowing  it  to  run  over  the  sides  and  sprinkle 
quickly  with  minced  pistachio  nuts.  Ice  the  other  hall  with 
chocolate  icing,  and  sprinkle  with  pistachio  nuts  in  the  same 
way  : when  set  divide  each  half  into  4 or  6 pieces,  dish  alter- 
nately white  and  chocolate  in  original  shape  of  cake. 

This  mixture  may  be  made  in  small  moulds,  which  should 
be  prepared  by  brushing  over  with  melted  butter,  then 
dusted  over  with  equal  quantities  of  sugar  and  flour  mixed. 
Decorate  with  water  icing  and  pistachios. 


CUBE  GINGER  CAKE. 


4 oz.  butter 
4 oz.  sugar 
4 oz.  flour 
2 eggs 

i teaspoonful  baking  powder 


2 oz.  preserved  ginger 
i teaspoonful  ground  ginger 
i lb.  icing  sugar 
Cube  candied  ginger 


Put  the  butter  and  sugar  into  a bowl,  warm  slightly  and 
beat  to  a cream  with  a wooden  spoon,  add  eggs  well  beaten, 
flour  sifted,  ground  ginger  and  baking  powder  ; beat  well. 


CUBE  GINGER  CAKE 


and  lastly  stir  in  preserved  ginger,  cut  up  into  small  pieces. 
Line  a dripping  tin  about  9 inches  square  with  buttered  paper, 
pour  in  mixture,  and  bake  in  a slow  oven  20  to  30  minutes. 
Turn  out,  take  off  paper,  divide  in  four,  place  the  pieces  one 
on  top  of  another  to  form  cube.  If  not  square  trim  the’edges. 
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Put  icing  sugar  into  a pan  with  1 tablespoonful  of  syrup  from 
preserved  ginger,  and  as  much  water  as  will  make  it  sufficiently 
liquid  to  coat  the  spoon  when  warm.  Pour  over  the  cake, 
taking  care  it  is  covered  all  over.  Place  the  candied  cube 
ginger  round  the  top  and  when  icing  is  set  dish. 


GINGER  NUTS. 

1 lb.  flour 

2 oz.  treacle 
2 oz.  butter 


No.  13. 

i oz.  ground  ginger 
| teaspoonful  baking  powder 
i egg 


Rub  the  butter  into  the  flour,  add  baking  powder  and 
ginger,  beat  the  egg  well,  add  to  treacle,  and  with  this  mix 
the  flour  to  a stiffish  paste.  Roll  out  about  \ in.  thick  and 
stamp  into  small  rounds  : bake  in  a slow  oven  to  a light 
brown. 


JUMBLES. 


No.  14. 


J lb.  flour 
6 oz.  sugar 


£ lb.  butter 
i egg 


Rub  butter  into  flour,  add  sugar,  and  enough  egg  to 
moisten,  roll  into  strings,  form  into  knots,  or  any  shape  to 
taste,  brush  over  with  water,  dust  with  sugar,  and  bake  15 
minutes  on  a greased  baking  sheet. 


LOG  CAKE. 


No.  15. 


4 eggs 

2 oz.  butter 
£ lb.  sugar 

3 oz.  flour 


Grated  chocolate  or  cocoa 
essence  and  vanilla 
Butter  cream  (No.  28  Sup.) 
Pistachio  Nuts 


Put  eggs  and  sugar  into  a bowl,  place  over  a pan  con- 
taining a little  cold  water,  put  over  a gentle  heat  and  whip 
the  eggs  and  sugar  very  briskly  until  warm  and  thick,  taking 
care  not  to  get  the  mixture  too  warm  ; warm  the  butter 
and  add,  also  the  flour  sifted,  and  stir  very  lightly.  Have  a 
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dripping  tin  about  8 inches  wide  and  10  inches  long  lined 
with  buttered  paper  and  dusted  with  equal  quantities  of 
castor  sugar  and  flour  mixed  together  ; pour  in  mixture, 
spread  over  the  tin,  and  bake  in  a slow  oven  about  10  minutes. 
When  done  lift  out  quickly  on  to  board,  cut  off  about  2 inches, 
roll  up  enough  of  this  to  form  stump  of  branch,  then  roll  up 
the  remainder  to  form  the  log.  The  mixture  must  not  be 
over  baked,  and  it  must  be  rolled  immediately  or  it  is  liable 
to  break  in  rolling  ; it  is  also  a good  plan  to  cut  off  the  outside 
edges,  as  this  allows  the  cake  to  roll  up  more  easily. 


LOG  CAKE 


Trim  off  end  of  cake  and  cut  stump  of  branch  to  fit  (see 
plate).  Make  butter  cream,  and  before  adding  chocolate 
cover  the  end  of  log  and  stump  to  make  them  smooth  and 
white.  Now  add  chocolate  and  vanilla  making  the  cream 
rather  dark,  put  this  in  icing  syringe  and  screw  on  the  rose 
tube.  Place  the  tube  at  one  end  of  log  and  draw  to  the  other, 
pressing  the  bar  slightly,  continue  this  until  the  log  is  covered. 
Now  place  the  stump  of  branch  on,  running  a small  skewer 
through  to  hold  it  in  place.  Cover  the  branch  by  means  of 
the  syringe  and  tube  in  the  same  way  as  log.  Sprinkle  here 
and  there  with  a few  minced  pistachio  nuts  and  place  on  top 
a sprig  of  ivy.  When  icing  is  firm  remove  skewer  and  dish. 
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No.  16. 


BUTTER  CREAM  CAKE. 

Genoese  pastry  (No.  676)  ] Vanilla 

Butter  cream  (No.  28  Sup.)  2 oz.  desiccated  cocoanut  or 

Royal  icing  (No.  691)  chopped  brown  almonds 

Bake  the  cake  in  a mould  lined  with  greased  paper  about 
7 in.  diameter.  When  cold  take  off  the  paper,  cut  through 
the  centre  and  spread  on  the  bottom  half  a layer  of  butter 
cream  flavoured  with  vanilla.  Then  cover  the  whole  of  the 
cake  very  thinly  with  the  butter  cream,  spreading  with  a knife. 


BUTTER  CREAM  CAKE 


Cover  with  desiccated  cocoanut  or  chopped  brown  almonds. 
The  edge  may  be  decorated  with  roses  of  butter  cream  or 
royal  icing  and  a few  pistachios  sprinkled  round,  or  browned 
almonds  may  be  stuck  round  the  edge.  Candied  cherries  or 
any  pretty  decoration  to  taste. 


ORANGE  CAKE. 

2 eggs 

1 oz.  butter 

2 oz.  castor  sugar 
2 oz.  flour 


No.  17. 

Grated  rind  of  1 orange 
Butter  cream  (No.  28  Sup.)  or 
candied  Chinese  oranges 


Put  eggs  and  sugar  into  a basin,  place  over  a saucepan 
containing  a little  cold  water,  set  over  a gentle  heat,  and 
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whip  until  warm  and  thick,  taking  care  it  does  not  get  over 
hot ; sift  flour  and  stir  in  very  lightly  with  the  butter  melted. 
Pour  into  an  open  mould,  first  brushed  over  with  butter,  and 
dusted  with  equal  quantities  of  castor  sugar  and  flour  mixed  ; 


ORANGE  CAKE 

bake  in  a slow  oven  about  20  minutes,  allow  to  stand  a few 
minutes  to  cool,  then  turn  out.  Decorate  with  a little  butter 
cream  flavoured  with  orange  juice,  or  on  top  of  cream  place 
some  candied  oranges,  see  plate. 


PISTACHIO  CAKES. 

J lb.  butter 
J lb.  flour 
J lb.  castor  sugar 
\ teaspoonful  baking  powder 

Blanch  and  remove  skins  from  pistachio  nuts  and  mince 
finely.  Beat  the  butter  and  sugar  to  a cream,  warming  the 
basin  a little,  add  eggs  well  beaten,  flour  sifted,  and  half  the 
pistachio  nuts  ; beat  thoroughly,  put  into  a dripping  tin 
about  9 inches  square,  lined  with  buttered  paper.  Bake  about 
20  minutes  in  a slow  oven,  turn  out,  take  off  paper,  and  when 
cool  stamp  into  rounds  with  a plain  cutter  2\  to  3 inches  in 
diameter.  Now  place  the  cutter  in  the  centre  of  each  round 
and  cut  again,  this  will  make  an  oval  and  crescent  shape. 
Make  a little  icing,  dip  each  piece  in  and  sprinkle  over  with 
the  remainder  of  the  pistachio  nuts.  A candied  violet  or 


No.  18. 

2 oz.  pistachio  nuts 

3 CS£5 

YVater  icing  (No.  692) 


PISTACHIO  CAKE 

cherry  may  also  be  used,  giving  a pretty  mixture  of  colour, 
see  plate.  This  mixture  may  be  cut  into  squares,  diamonds, 
fingers,  or  any  fancy  shape  to  taste. 


RICE  CAKES  (Small). 


No.  19. 


\ lb.  flour 
l lb.  ground  rice 
£ lb.  castor  sugar 
i lb.  butter 


£ teaspoonful  baking  powder 
2 eggs 

A few  drops  of  flavouring 


Beat  the  butter  and  sugar  to  a cream,  add  the  flour,  ground 
rice,  eggs,  baking  powder  and  essence,  beat  five  minutes  ,* 
butter  some  small  tins  and  dust  them  with  1 teaspoonful  of 
castor  sugar  and  of  flour  mixed  ; three  parts  fill  with  the 
mixture  and  bake  15  to  30  minutes  in  a slow  oven.  The 
cake  may  also  be  baked  in  a large  fancy  mould  pr^bared  in 
the  same  way  as  small  ones. 


STRATIFIED  CAKE. 

5 oz.  butter 
5 oz.  sugar 
\ lb.  flour 
3 eggs 

h teaspoonful  baking  powder 


No.  20. 

i teaspoonful  vanilla 
A few  drops  Cochineal 
Almond  paste  (No.  690) 

Water  icing  (No.  692) 

Candied  angelica  and  cherries 


Put  butter  and  sugar  into  a basin  slightly  warm  and 
beat  until  creamy.  Whip  up  and  add  eggs,  sift  in  flour  and 
beat  thoroughly.  Now  add  baking  powder  and  vanilla. 
Take  a dripping  tin  with  straight  sides  about  9 inches  square, 
line  with  buttered  paper,  put  in  a second  lining  of  paper 
forming  a division  about  3 inches  from  side,  colour  one-third 
of  mixture  with  cochineal  and  pour  into  the  narrow  division  ; 
the  plain  may  be  poured  into  the  larger  division  : bake  in  a 


O STRATIFED  CAKE 

slow  oven.  When  cold  divide  the  white  part  into  two  strips, 
place  the  pink  in  the  centre,  or  if  preferred  the  larger  portion 
may  be  coloured  and  the  white  put  in  the  centre  ; a slight 
layer  of  jam  between  will  hold  the  pieces  firm.  Now  make 
almond  paste  of  6 oz.  almonds  and  | lb.  icing  sugar  flavoured 
with  vanilla.  When  smooth  roll  out  large  enough  to  enclose 
the  cake  except  the  ends,  see  plate  ; make  a little  water- 
icing flavoured  with  vanilla,  cover  top  and  decorate  with  strips 
of  angelica  and  candied  cherries. 


CHOCOLATE  STRATIFIED  CAKE.  No.  21. 

Recipe  as  above,  only  instead  of  using  cochineal  add 
cocoa  essence  and  a little  more  vanilla,  which  will  give  chocolate 
colour  and  flavour — finish  in  exactly  the  same  way. 
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No.  22. 


LUNCH  CAKE. 

io  oz.  flour 
| lb.  butter 
2 eggs 
i lb.  sugar 
A little  milk 


J lb.  sultanas 
\ lb.  candied  peel  mixed 
Grated  rind  of  i lemon  or 
candied  cherries 
| teaspoonful  baking  powder 


Beat  the  butter  and  sugar  to  a cream,  slightly  warming 
the  basin,  add  eggs  well  beaten,  flour  sifted,  and  the  grated 
rind  ; beat  thoroughly,  then  add  fruit  and  candied  peel. 
This  may  be  baked  in  a round  or  flat  tin  lined  with  greased 
paper.  If  in  a round  tin  bake  1^  to  2 hours.  If  baked  in  a 
flat  tin  1 hour  will  be  sufficient. 


RIBBON  SWISS  ROLL.  No.  23. 


3 eK£s 
3 oz.  sugar 
3 oz.  flour 


3 tablespoonfuls  jam 
A few  drops  of  cochineal 


Have  two  dripping  tins  about  10  inches  long  and  8 inches 
"wide  lined  with  buttered  paper  and  dusted  with  equal  quanti- 
ties of  sugar  and  flour  mixed.  Put  the  eggs  and  sugar  into 
a basin,  stand  over  a saucepan  containing  a little  cold  water, 
set  over  a gentle  heat  and  whip  until  the  mixture  is  warm 
and  a thick  froth,  remove  from  over  the  water  before  it  is 
really  hot.  Pour  half  the  mixture  into  a warm  basin,  stir  in 
a few  drops  of  cochineal  to  make  it  a pretty  pink,  then  divide 
the  flour,  sift  and  stir  half  into  each  portion  of  the  mixture. 
On  no  account  beat  the  mixture  after  flour  is  added.  Put 
into  the  tin  and  spread  over  the  bottom  with  a knife  ; bake 
in  a slow  oven  8 to  10  minutes,  lift  each  piece  out  of  the  tin 
by  the  paper,  trim  off  the  edges,  spread  a little  jam  on  the 
white  piece,  place  the  pink  on  top,  draw  off  the  paper,  put 
on  another  layer  of  iam,  then  roll  up  quickly  by  slipping  the 
lenife  between  the  white  piece  and  the  paper,  rolling  it  up  at 
the  same  time.  The  rolling  must  be  done  very  quickly  and 
the  mixture  must  not  be  over  baked  or  the  roll  will  crack  ; 
dust  with  sugar  and  serve. 


VARIEGATED  CAKE  No-  24- 

Take  the  same  mixture  as  No.  22,  and  flavour  with  almond 
essence,  and  prepare  in  the  same  way.  Line  the  tin,  dividing 
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VARIEGATED  CAKE 


it  in  half,  colour  half  the  mixture  with  cochineal  and  put  in 
one  side  of  tin  ; the  white  in  the  other  side.  Bake  slowly, 
divide  in  strips  an  inch  wide,  cover  with  a little  jam,  and 
hold  together,  arranging  the  colours  alternately.  Cover  with 
the  almond  paste,  ice  and  decorate  (see  plate).  Cut  almonds 
may  be  used  instead  of  cherries. 

WALNUT  CAKE . No.  25. 


4 oz.  butter 
4 oz.  castor  sugar 
A teaspoonful  baking  powder 
6 oz.  shelled  walnuts 


Water  icing  (No.  692) 
3 eggs 
6 oz.  flour 


Beat  the  butter  and  sugar  to  a cream,  slightly  warming 
the  basin,  add  eggs  well  beaten,  the  flour  sifted,  and  beat 


WAI.NUT  CAKE 
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thoroughly  ; now  add  2 oz.  of  the  walnuts  roughly  chopped, 
pour  into  a dripping  tin  about  9 inches  square  lined  with 
buttered  paper,  and  bake  about  20  minutes  in  a slow  oven. 
Turn  out,  take  off  paper,  divide  the  cake  in  half,  lay  one 
piece  on  top  of  the  other,  and  cut  into  a large  diamond  shape. 
Make  water  icing,  pour  between  and  over  and  allow  to  run  so 
as  to  cover  the  sides.  Decorate  with  walnuts  as  plate. 


WEDDING  OR  BRIDES  CAKE. 


i lb.  butter 
i lb.  castor  sugar 
i lb.  flour 
4 eggs 

i glass  brandy 
i lb.  currants 
r lb.  sultanas 

X teaspoonful  of  mixed  spice 
Royal  icing  (No.  691) 


No.  26. 

Grated  rind  of  2 lemons 
4 lb.  candied  cherries 
4 lb.  mixed  candied  orange, 
lemon  and  citron  peel 
lb.  stoned  Valencia  raisins, 
slightly  chopped 
} lb.  chopped  almonds 
Almond  paste  (No.  690) 


Beat  the  butter  and  sugar  to  a cream,  slightly  warming 
the  basin,  add  flour  sifted,  eggs  well  beaten,  brandy,  and 
grated  lemon  rind  ; beat  thoroughly  about  10  to  15  minutes, 
then  add  all  the  fruit  and  almonds.  Pour  into  cake  moulds 
lined  with  buttered  paper.  If  made  into  2 cakes,  bake  in  a 
very  slow  oven  3 to  3j  hours  : long,  slow  baking  will  darken 
the  cakes.  It  is  a good  plan  to  keep  these  cakes  in  a box  for  a 
month  or  two.  Just  before  required  for  use  cover  with  the 
almond  paste  and  royal  icing,  decorate  to  taste  (see  icing  cake, 
No.  27).  These  cakes  can  be  baked  in  different  sizes  of 
moulds  and  arranged  one  on  another  after  almond  paste  and 
first  coating  of  icing  is  put  on  : for  special  cakes  it  is  advisable 
to  cover  each  cake  with  a second  coating  of  icing  when  first 
is  set ; arrange  in  tiers  and  decorate.  Ornaments  may  be 
obtained  from  the  confectioners  to  crown  the  top. 


No,  27. 

TO  ICE  A CAKE  WITH  ROYAL  ICING. 

Almond  paste  (No.  690)  | Royal  icing  (No.  691) 

Prepare  almond  paste,  flatten  into  a round  the  size  of 
cake,  place  on  top  and  press  down  with  a palette  knife,  taking 
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care  that  it  adheres  to  the  edges.  If  there  is  time  leave  this 
a day  or  two  to  dry,  either  in  a warm  kitchen  or  pantry. 
Prepare  royal  icing,  place  cake  on  a plate  turned  over,  cover 
the  top  by  means  of  a palette  knife  and  then  cover  the  sides  ; 
to  make  smooth  dip  the  knife  in  cold  water  and  pass  it  several 
times  across  the  top,  then  round  the  sides.  The  sides  of  the 
cake  may  be  decorated  with  the  syringe  and  tubes,  but  many 
other  methods  may  be  employed,  such  as  desiccated  cocoanut, 
chopped  and  crushed  almonds,  pistachios  mixed  with  coarse 
granulated  sugar.  Any  of  these  decorations  may  be  used  in 
the  following  way  : put  the  cocoanut  or  whatever  is  chosen 


ICING 


on  a sheet  of  paper,  lift  the  plate  containing  cake  on  to  the 
paper,  and  with  the  palm  of  hand  lift  the  cocoanut  carefully 
against  the  sides.  The  top  should  then  be  finished.  Put 
some  of  the  icing  into  the  syringe  and  screw  on  the  rose  tube, 
replace  the  piston,  press  with  thumb  (see  plate),  and  the  sugar 
will  emerge.  To  form  roses  hold  tube  near  the  cake,  press 
gently  and  quickly  draw  off,  this  will  give  the  rose  or  star. 
Make  a ring  in  the  centre  of  the  cake  with  a round  cutter, 
then  round  this  line  put  another  ring  of  roses.  Now  remove 
rose  tube  and  replace  it  with  the  leaf  tube  ; the  sugar  will 
emerge  from  this  in  a flat  stream.  Place  this  tube  close  to 
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the  top  of  the  cake,  just  outside  the  central  ring  of  stars, 
press  the  bar  gently,  making  a very  slight  oscillation  to  and 
fro,  and  when  enough  sugar  emerges  to  form  size  of  leaf 
required,  draw  off  quickly  to  form  end.  A second  round  of 
leaves  may  be  placed  round  the  cake  or  another  ring  of  stars. 
In  the  centre  a name  or  date  may  be  written  by  means  of 
the  plain  tube  ; also  many  designs  may  be  worked  with 
this  tube.  Part  of  the  icing  may  be  coloured  with  cochineal 
or  cocoa  essence,  mixing  the  coloured  decorations  with  the 
white,  according  to  taste.  When  done  leave  in  a warm  kitchen 
to  dry  or  in  a slightly  warm  oven.  The  oven  must  not  be  hot 
or  the  sugar  may  run. 


BUTTER  CREAM.  No.  28, 

3 oz.  butter  | 4 oz.  icing  sugar 

Sift  the  sugar,  then  beat  sugar  and  butter  together  until 
creamy,  slightly  warming  the  basin  will  save  time  ; add  vanilla 
and  Cadbury’s  cocoa  essence  for  chocolate  butter  cream 
For  coffee  cream  add  coffee  essence.  Colourings  and  flavour- 
ings may  be  used  according  to  taste  and  to  what  is  required. 
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SWEETS  AND  PUDDINGS 


ALMOND  BLANCMANGE . Na  r. 

3 oz.  sweet  almonds 
A few  drops  of  almond  essence 


Mix  the  cornflour  and  sugar,  moisten  with  a little  cold 
milk,  add  remainder  boiling,  put  back  into  pan  and  boil 
gently  5 minutes,  stir  in  the  almond  essence,  add  1 oz.  of 
the  almonds  blanched  and  chopped  roughly,  and  pour  into 
a wetted  mould  : when  cold  turn  out  and  stick  all  over  the 
remainder  of  the  almonds  blanched  and  cut  in  strips  (these 
may  be  used  white  or  browned  in  the  oven  first),  or  pistachio 
nuts  may  be  blanched  and  cut  up  in  the  same  way. 


i \ pints  milk 
3 oz.  sugar 

3 oz.  Brown  and  Poison’s 
cornflour 


APRICOT  BLANCMANGE.  No.  30. 

2 oz.  Brown  and  Poison’s  j f pint  milk 
cornflour  i tin  apricots 

4 oz.  sugar  I A few  minced  pistachio  nuts 

Mix  the  cornflour  and  half  the  sugar  together,  moisten 
with  \ pint  of  the  apricot  juice,  pour  over  the  milk  boiling, 
return  to  saucepan  and  bring  to  the  boil,  stirring  briskly  to 
prevent  going  lumpy  or  burning,  then  simmer  slowly  five 
minutes.  Wet  a border  mould,  pour  in  the  blancmange  and 
cool.  Put  into  saucepan  ^ pint  of  syrup  from  the  apricots 
with  the  remainder  of  the  sugar,  boil  5 minutes  and  set  aside 
to  cool.  Turn  out  the  blancmange,  pour  over  the  syrup, 
garnish  with  the  pistachios  ; dish  the  apricots  in  centre  and 
round  the  mould,  and  serve. 
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APRICOT  CROUTONS.  No.  si. 


A tin  of  apricots 
Stale  bread 
\ pint  milk 


2 oz.  butter 
Sugar 
2 eggs 


Cut  some  slices  of  stale  bread,  stamp  out  10  or  12  rounds 
with  a small  cutter  a little  larger  than  apricots  ; put  the  butter 
into  a frying  pan,  heat  until  slightly  brown,  then  fry  the 
bread  a light  brown,  dust  these  with  sugar  and  place  half  an 
apricot  on  each  ; arrange  round  a dish  and  dust  again  with 
sugar.  Separate  the  yolks  from  the  whites  of  eggs,  whip 
yolks,  add  milk  boiling  and  sugar  to  taste,  put  back  in  the 
saucepan,  set  this  in  a pan  of  boiling  water,  boil  gently  and 
stir  custard  until  it  coats  the  spoon  ; when  cold  add  \ pint 
apricot  juice  and  pour  into  the  centre  of  apricots.  Whip 
whites  to  a stiff  froth,  add  2 oz.  sugar  and  pile  in  the  centre. 
It  is  an  improvement  to  dip  the  tip  of  the  finger  in  cochineal 
and  touch  each  apricot,  just  giving  it  a slight  tinge  of  colour. 
A few  minced  pistachios  sprinkled  in  centre  are  pretty. 


APPLE  BAVAROISE. 


No.  32. 


ii  lb.  apples  when  peeled  and 
cored 

4 oz.  sugar 
\ pint  cream 


i oz.  leaf  gelatine 
i glass  sherry 
| pint  of  water 


Put  the  apples  into  a pan  with  sugar  and  2 tablespoonsful 
of  water,  simmer  until  a pulp,  put  through  a sieve  or  break 
up  with  a fork,  add  wine  and  measure  : there  should  be  d pint 
of  this  juice.  Melt  gelatine  in  the  5 pint  of  water,  strain  to 
apples,  and  just  as  this  mixture  is  on  the  point  of  setting  add 
the  cream,  which  must  be  whipped.  Pour  into  a mould, 
which  may  be  decorated  with  coloured  jelly,  pistachios,  or 
fruits  to  taste. 


GLAZED  APPLES. 


dozen  apples 
3 or  4 cloves 
'6  oz.  sugar 


No.  33. 

Candied  cherries  and  Angelica 
2 tablespoonfuls  apricot  jam 


Select  6 apples  of  equal  size,  peel  and  core  them,  put  into 
a saucepan  with  enough  water  to  cover  half  way  up  the  apples, 
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drop  in  the  cloves  and  fill  the  centre  of  the  apples  with  sugar  ; 
simmer  gently  untd  tender,  lift  out  carefully  into  a dish.  Put 
\ lb.  sugar  into  a pan  with  the  apricot  jam  and  two  table- 
spoonsful  of  the  water  in  which  the  apples  have  been  boiled  ; 
boil  this  for  5 minutes,  rub  through  a hair  sieve,  pour  over 
the  apples,  decorate  prettily  with  cherries,  etc. 


APPLE  SNOW. 


No.  34. 


A few  slices  of  sponge  cake 
i glass  of  sherry  or  maraschino 
4 oz.  sugar 
i pint  milk 


Some  candied  fruits 
3 eggs 

3 good  sized  apples 


Lay  the  sponge  cakes  at  the  bottom  of  a dish  and  sprinkle 
over  the  wine.  Separate  yolks  of  eggs  from  the  whites,  set 
whites  aside,  whip  up  yolks  with  1 oz.  of  sugar,  add  milk  boiling, 
put  back  into  saucepan,  stand  inside  another  pan  containing 
water,  boil  gently  and  stir  until  the  custard  slightly  coats  the 
spoon  ; when  cool  pour  over  sponge  cake.  Meanwhile  roast 
the  apples,  rub  through  a sieve  or  carefully  remove  cores  and 
skin  and  break  up  with  a fork.  Whip  up  the  whites  of  eggs 
until  very  stiff,  add  remainder  of  sugar  gradually,  whipping 
all  the  time,  mix  eggs  and  apple  pulp  together,  pile  on  the 
top  of  custard,  garnish  with  candied  fruits,  angelica,  or 
pistachios  to  taste. 


VARIEGATED  BLANCMANGE.  No.  35. 


2 oz.  Brown  and  Poison’s 
cornflour 
z oz.  sugar 


i pint  milk 

A few  drops  of  cochineal 
Flavouring  to  taste 


Mix  the  cornflour  and  sugar,  moisten  with  2 or  3 table- 
spoonsful  of  milk,  pour  over  the  rest  of  the  milk  boiling,  put 
back  into  the  saucepan  and  boil  up,  stirring  well  to  prevent 
it  going  lumpy,  then  simmer  5 minutes  and  add  flavouring. 
Mix  1 tablespoonful  of  milk  with  a drop  or  two  of  cochineal, 
pour  into  blancmange,  give  it  a rough  stir  but  do  not  mix. 
Pour  into  a wetted  mould,  and  when  cold  turn  out. 
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No.  36. 


BUONBOCCONI  or  “BONNES  BOUCHES” 


z oz.  butter 

1 yolk  of  egg 

2 oz.  very  finely  minced  candied 

peel,  mixed 


6 oz.  sugar 

i oz.  crushed  almonds 
6 oz.  short  pastry  (No.  653) 
A little  grated  lemon  rind 


Make  short  pastry,  roll  out  very  thinly,  stamp  out  into 
small  rounds  (about  2 inches),  beat  butter  and  3 oz.  of  the 
sugar  to  a cream,  add  peel  very  finely  minced  or  pounded 
in  a mortar,  the  almonds,  lemon  rind  and  yolk  of  egg.  Place 
2 teaspoonful  on  half  the  rounds,  moisten  round  the  edges 
with  a little  egg,  place  another  round  on  the  top,  press  well 
together  and  cut  again  with  a cutter  a little  smaller.  Have  a 
bath  of  fat  heated  until  it  is  still  and  a little  blue  vapour  rises, 
put  the  rounds  in  a wire  basket,  fry  4 or  3 minutes,  turning 
them  so  that  they  will  be  browned  on  both  sides,  drain  on  a 
paper  containing  some  castor  sugar,  dish  on  a lace  paper  and 
serve. 


ELY  TRIFLE  PUDDING.  No.  37. 


Sponge  cakes 
i pint  jelly  fruit 
J pint  cream 
Cochineal 

Blanched  and  chopped 
tachios 


i pint  milk 
\ oz.  leaf  gelatine 
i oz.  sugar 
i egg 

pis-  ; Vanilla 


Boil  the  milk,  add  sugar,  pour  over  the  egg  beaten,  pour 
back  into  the  pan,  dip  the  gelatine  in  cold  water,  add  to  custard, 
stand  the  pan  inside  another  containing  boiling  water,  stir 
until  it  coats  the  spoon,  add  vanilla  and  set  aside  to  cool. 
Cover  the  bottom  of  a deep  glass  dish  with  slices  of  sponge 
cakes,  pour  over  half  of  the  jelly  just  melted,  when  this  is 
set  pour  over  the  remainder  of  jelly  coloured  red  with  cochineal. 
The  red  jelly  should  be  liquid,  but  nearly  cold  ; when  this  is 
set  pour  over  the  custard  liquid,  but  nearly  cold  ; when  this 
is  set  cover  with  the  whipped  cream  and  sprinkle  with  chopped 
pistachios. 
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CUSTARD  MERINGUE  PATTIES.  No.  38. 


6 oz.  short  pastry  (No.  653) 
2 oz.  butter 
2 oz.  flour 
J pint  milk 


4 oz.  sugar 

A little  grated  lemon  rind 
A few  candied  cherries 


Make  pastry,  roll  out  quite  thinly,  line  some  buttered  fancy 
cake  or  basket  moulds,  trim  off  the  edges  and  prick  so  that 
they  will  adhere  to  moulds.  Warm  the  butter  in  a saucepan, 
when  melted  stir  in  flour,  add  milk,  2 oz.  of  sugar  and  the 
lemon  rind,  stir  until  it  boils  taking  care  it  does  not  go  lumpy. 
Add  the  3 yolks,  beat  thoroughly,  3 parts  fill  the  pastry  cases, 
and  bake  1 3 minutes  ; when  done  spread  over  each  a little 
jam.  Whip  the  whites  of  the  eggs  to  a stiff  froth  and  add  the 
remaining  2 oz.  of  sugar  ; put  into  a forcing  bag  with  plain  or 
fancy  tube,  decorate  the  top  of  each,  dust  thickly  with  sugar 
and  arrange  a few  cherries  on  top.  Put  back  in  oven  until 
set  and  slightly  brown  : serve  hot  or  cold. 


CHOCOLATE  FRITTERS.  No.  39. 


i oz.  Cadbury’s  Mexican  i oz.  sugar 

chocolate  (grated)  A teaspoonful  vanilla 

Pate  a Choux  (No.  51  Sup.) 

Prepare  choux  paste,  add  sugar,  vanilla  and  chocolate, 
drop  pieces  the  size  of  a walnut  into  smoking  hot  fat,  fry  about 
4 minutes,  drain  on  paper  covered  with  castor  sugar,  pile  in  a 
dish  and  serve. 


GENOESE  BASKETS . No.  40, 

Genoese  pastry  (No.  676)  Candied  angelica 

Candied  fruits  Whipped  cream  (page  254) 

Prepare  cake  mixture  and  nearly  fill  some  basket  moulds 
first  brushed  with  butter  and  dusted  with  castor  sugar  and 
flour  mixed.  Bake  these  in  a slow  oven  about  15  minutes. 
When  slightly  cool  turn  out,  and  remove  centres  with  a knife. 
Fill  with  cream,  sweetened  and  flavoured  to  taste.  Cut 
angelica  into  strips,  dip  in  warm  water  to  make  it  pliable,  form 
handles  with  this  and  sprinkle  freely  with  candied  fruits. 
The  baskets  may  be  sprinkled  with  a little  sherry  or  maraschino 
before  putting  in  cream. 
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No.  41. 


OPEN  JAM  FRUIT  TART  ( Puff  Pastry ). 

6 oz.  flour  ' 4 tablespoonfuls  of  jam 

6 oz.  butter  | r egg 

Mix  the  flour  Into  a paste  with  half  the  egg  and  a little 
water,  and  roll  out.  Press  the  moisture  out  of  the  butter  in 
the  corner  of  a floured  cloth,  forming  the  butter  into  a flat 
cake  ; place  on  one  end  of  pastry  ; wet  the  edges,  fold  over 
the  butter  and  make  edges  firm  ; press  with  rolling  pin  to 
flatten  a little,  then  roll  out  into  a strip,  fold  in  three  and  roll 
again  : continue  the  folding  and  rolling  for  six  or  seven  times, 
putting  the  pastry  away  between  each  two  or  three  rollings  to 
cool.  Roll  out  to  about  \ of  an  inch  thick,  cut  a large  round 
about  8 or  9 inches  in  diameter,  then  take  a cutter  6 inches  in 
diameter  and  cut  the  centre  out  of  this  ; roll  out  the  scraps 
and  cut  another  round  the  same  size  as  the  first,  wet  round 
with  a little  egg,  put  the  ring  of  pastry  on  top  and  seal  well, 
put  jam  in  centre  and  decorate  with  bars  of  pastry  ; brush 
over  with  egg  and  bake  in  a rather  hot  oven.  Any  mixed  or 
stewed  fruit  may  be  used  instead  of  the  jam.  Where  fruit 
is  used  cover  with  glaze  (No.  62)  and  sprinkle  with  minced 
pistachios  or  candied  violets. 


MARGARET  PUDDING. 


lb.  flour  I 2 oz.  sugar 

2 oz.  butter  | i egg 

teaspoonful  baking  powder  I Stewed  fruit  or  jam 

Beat  the  butter  and  sugar  to  a cream,  add  flour,  also  the 
egg  well  beaten,  lastly  the  baking  powder.  If  self-rising  flour 
is  used  the  baking  powder  should  be  left  out.  Put  into  a well- 
buttered  mould  cover  with  buttered  paper  and  steam  1 j hours. 
Lift  out  when  done,  allow  to  stand  two  or  three  minutes  then 
turn  out  on  a dish.  Serve  round  stewed  fruit  with  juice 
poured  over,  or  boil  4 lb.  jam  with  3 tablespoonfuls  of  water 
and  pour  over.  If  liked  the  pudding  may  be  pricked  over 
the  top  and  a little  sherry  poured  over  before  the  -fruit. 
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PRUNE  CREAM. 


No.  43. 


i lb.  prunes  4 oz>  sugar 

i pint  water  Sugar  biscuits  (No.  525) 

Stew  the  prunes  in  the  water  with  the  sugar  until  tender, 
rub  through  a wire  sieve  and  remove  all  the  stones.  Whip  the 
cream  until  stiff,  add  the  prune  mixture  when  cold  and  stir 
both  together.  Serve  in  a glass  dish,  handing  with  it  sugar 
biscuits  or  any  nice  fancy  biscuit. 


PYRAMID  WINE  JELLY. 


No.  44. 


Rind  and  juice  of  3 lemons  > J pint  sherry  or  maraschino 

6 oz.  castor  sugar  j 1 4 oz.  leaf  gelatine 

1 4 pints  water  with  the  lemon  ; Whites  and  shells  of  3 eggs 
juice  A few  drops  of  Cochineal 

Cut  the  rind  of  the  lemons  very  thinly  without  taking  any 
of  the  white,  put  into  a pan  with  the  gelatine,  sugar,  water, 
and  lemon  juice.  Whip  up  eggs  with  about  £ pint  of  the  water, 
and  add,  bring  the  whole  slowly  to  the  boil,  allowing  the  scum 
to  rise  to  the  top  of  the  pan.  Cover  and  leave  for  a few 
minutes.  Place  an  open  linen  towel  over  a sieve,  stand  in  a 
basin,  pour  through  some  boiling  water,  throw  this  away,  then 
pour  through  the  jelly  : if  not  clear  repeat  the  straining  until 
bright,  then  add  wine.  Divide  the  jelly,  colour  half  with  a 
few  drops  of  cochineal,  put  into  square  shallow  moulds  of 
graduated  sizes  : when  set  dip  in  warm  water,  turn  out  and 
pile  the  jellies  one  upon  another  to  form  a pyramid,  alternating 
the  colours.  A little  chopped  jelly  may  be  placed  on  top  and 
around.  If  graduated  moulds  are  not  to  hand  the  differently 
coloured  jellies  may  be  put  into  dripping  tins  to  the  depth  of 
about  j inch  : turn  out  and  cut  into  graduated  squares  and 
dish  as  above.  It  will  take  nearly  double  the  quantity  of  jelly 
if  dripping  tins  are  used,  as  it  cannot  all  be  used  for  the 
pyramid.  The  surplus  may  be  put  into  small  moulds  and 
used  for  another  dish. 


LEMON  PUDDING. 

4 pint  bread  crumbs 
Juice  and  rind  of  1 lemon 
1 pint  milk 


No,  45 

3 tablespoonfuls  of  sugar 
2 eggs 
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Boil  the  milk,  pour  over  the  bread  crumbs,  add  half  the 
sugar,  the  lemon  rind  and  juice,  and  yolks  of  egg  ; pour  into 
a dish  and  bake  in  a slow  oven  half  an  hour.  Whip  up  the 
whites  to  a stiff  froth,  add  remainder  of  the  sugar,  put  over 
the  top  of  pudding,  put  back  in  the  oven  to  set  and  slightly 
brown. 


MAIDS  OF  HONOUR. 

2 oz.  butter 
2 oz.  castor  sugar 

1 egg 

2 oz.  biscuit  crumbs 
A few  drops  noyeau 


No.  46. 

A little  angelica  and  dried 
cherries 

Some  scraps  of  puff  or  short 
pastry 


Line  small  patty  tins  with  puff  pastry,  cream  the  butter 
and  sugar,  add  eggs  well  beaten  alternately  with  the  biscuits 
crushed,  add  noyeau  and  a few  candied  cherries,  mixed. 
Bake  about  1 5 minutes.  Decorate  with  candied  angelica  and 
cherries. 


NOUGAT  BASKETS. 

•4-  lb.  castor  sugar 
J teaspoonful  cream  of  tartar 
2 tablespoonfuls  of  water 


No.  47. 

2 oz.  sweet  almonds 
Whipped  creim  (page  254) 
Candied  angelica  and  cherries 


Blanch  the  almonds,  chop  or  shred  them,  put  on  a tin  and 
bake  them  a light  brown.  Put  sugar,  water,  and  cream  of 
tartar  into  a small  pan,  boil  up,  skim,  cover  the  pan  for  a 
minute  or  two,  then  carefully  wipe  with  a damp  cloth  round 
the  sides  down  to  the  sugar.  Now  boil  gently  with  cover  off 
until  about  300  degrees,  or  a pale  yellow  colour,  taking  care 
not  to  shake  the  pan  or  stir  the  sugar  whilst  boiling.  When 
yellow  stir  in  almonds.  Oil  a marble  slab,  palette  knife, 
basket  moulds  and  the  fingers.  Pour  a little  of  the  boiled 
sugar  on  to  slab,  flatten  it  out  with  palette  knife,  and  when 
cool  enough  lift  up  on  the  knife  and  place  in  mould  ; press 
round  into  shape  of  mould  and  when  slightly  cool  pull  out. 
When  enough  cases  are  made  roll  up  some  balls  of  nougat, 
place  each  case  on  top  of  this  and  press  gently  to  form  a small 
stand  or  foot.  When  cold,  and  just  before  going  to  table,  fill 
each  with  thick  cream,  whipped  stiff,  flavoured  and  sweetened, 
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NOUGAT  BASKETS 


or  trifle  cream  (No.  65)  if  preferred.  Cut  some  lengths  of 
angelica,  soak  in  warm  water  to  make  it  pliable,  and  form 
handles  of  this  (see  plate).  Drop  into  each  basket  some 
chopped  candied  cherries  or  other  fruit,  or  ratafia  biscuits. 
These  baskets  may  also  be  filled  with  ice  cream. 


ORANGE  OMELETTE  SOU F FLEE.  No._4_8. 


3 whites  of  egg 
2 yolks 
i oz.  butter 

i dessertspoonful  castor  sugar 


i tablespoonful  orange  marma- 
lade 

A little  grated  orange  rind 


Melt  butter  in  omelette  pan,  but  it  must  not  be  made  hot. 
Separate  whites  from  yolks,  add  to  whites  a pinch  of  salt ; 
whip  to  a stiff  froth  either  in  a bowl  with  a whisk  or  on  a plate 
with  a knife  ; stir  in  lightly  the  sugar,  orange  rind,  and  yolks 
unbeaten,  just  breaking  them  up  with  the  spoon  when  mixing. 
Put  the  mixture  into  pan,  fry  until  a light  brown,  passing  a 
palette  knife  round  to  prevent  sticking  ; then  slip  under  gas 
grilling  burners  or  hold  in  front  of  a hot  fire  and  slightly  brown 
the  top.  Place  the  marmalade  on  one  half,  then  hold  over  and 
turn  out,  dust  with  sugar  and  serve  immediately. 
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ORANGE  OMELETEE  SOUFFLEE 


ORANGE  CREAM  SPONGE.  No.  49. 

Prepare  cake  mixture  as  recipe  No.  21 . When  turned  out 
open  round  with  a knife  and  pour  in  the  juice  of  2 oranges, 
dust  very  thickly  with  sugar,  and  decorate  round  with  candied 
Chinese  oranges.  Fill  the  centre  with  thickly  whipped  or 
trifle  cream. 


No,  50. 

ORANGE  AND  PINE  APPLE  CREAM. 


i tin  of  pine  apple 
£ pint  cream 
3 oranges 
Sugar 


i glass  sherry  or  brandy 

Orange  jelly 

Candied  fruits  or  violets 


Peel  and  cut  up  oranges  into  thin  slices  and  remove  all  the 
pips,  cut  up  pine  apples,  arrange  alternate  layers  of  oranges 
and  pine  apple,  dusting  each  layer  with  sugar  and  a sprinkle 
of  wine  or  brandy  ; bring  this  up  to  a point  in  centre  of  dish, 
whip  up  the  cream  and  cover  the  fruit  with  this,  arrange 
chopped  jelly  round  the  base  and  decorate  with  candied  fruits, 
violets,  pischachios,  etc.,  to  taste. 


No.  51. 


PATE  A CHOUX  DROPS. 

2 oz.  butter  | 2 oz.  flour 

2 eggs  I £ pint  water 

Put  the  water  and  butter  in  a saucepan,  bring  to  the  boil, 
sift  and  stir  in  the  flour,  cook  slightly,  allow  to  cool  a few 
minutes,  then  stir  in  eggs  well  whipped  and  beat  thoroughly. 
Put  into  a forcing  bag  and  force  out  on  to  a baking  sheet  into 
egg  shape  or  as  desired.  Bake  in  a quick  oven  20  minutes 
open  at  the  side  and  fill  with  whipped  cream  or  jam,  dip  in 
some  glaze  and  sprinkle  with  pischachios.' 


PATE  A CHOUX  FRITTERS.  No.  52. 

Pate  a choux  (as  No.  51  Sup..)  [ A few  drops  noyeau 

1 oz.  sugar 

Prepare  pate  a choux  mixture,  add  flavouring  and  sugar  ; 
have  ready  some  smoking  hot  fat,  and  drop  in  some  small 
pieces  the  size  of  a walnut,  allow  to  fry  for  4 or  5 minutes,  lift 
out  and  drain  on  paper  with  castor  sugar.  Pile  in  a dish  and 
serve. 


No.  53- 

CHOUX  TOWER  WITH  MERINGUE. 

Pate  a choux  (51  Sup.)  | Whites  of  3 eggs 

Pastry  custard  | 3 oz.  sugar 

Prepare  choux  pastry,  put  in  a forcing  bag  with  a plain  tube 
force  out  on  to  a greased  baking  sheet  into  4 or  5 square  rings 
about  3 or  4 inches  across  ; bake  about  20  to  30  minutes  or 
until  quite  dry.  Whip  up  the  whites  of  egg  until  very  stiff, 
then  add  very  gradually,  whipping  all  the  time,  as  much  of  the 
sugar  as  possible  without  making  the  eggs  fall.  Put  this  in  a 
forcing  bag  with  a rose  tube  and  put  a little  on  the  squares,  and 
pile  them  on  top  of  each  other  ; then  decorate  round  and  on 
top  and  extra  at  corners,  dust  thickly  with  sugar,  put  back 
in  the  oven  to  set ; fill  with  pastry  custard  nicely  flavoured 
and  sweetened,  or  this  may  be  served  cold  and  filled  with 
whipped  cream. 
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PINEAPPLE  PUDDING. 


3 oz.  flour 
z eggs 
2 oz.  butter 
2.  oz.  sugar 


A pint  of  milk 
Tin  of  pineapple 
Candied  cherries 


No.  54. 


Put  the  butter  and  milk  into  a pan,  bring  to  the  boil,  sift 
in  Hour,  boil  up  and  beat  smooth,  add  sugar,  2 tablespoonfuls 
pineapple  juice,  the  two  yolks,  and  the  whites  separately 
whipped  to  a stiff  froth.  Pour  into  a plain  mould,  which  must 
be  well  buttered  and  lined  with  the  pineapple  cut  thickly  and 
a few  candied  cherries.  Cover  with  buttered  paper,  stand  in 
water  about  three  parts  up  the  mould,  simmer  slowly  30  to  40 
minutes.  Lift  out  of  water,  allow  to  stand  a minute  or  two, 
then  turn  out  and  serve  with  the  following  sauce  : 


PINEAPPLE  PUDDING  SAUCE.  No.  55. 

1 teaspoonful  of  arrowroot  1 glass  sherry 

A few  drops  of  lemon  juice  £ pint  pineapple  juice 

1 oz.  sugar 

Moisten  the  arrowroot  with  the  pineapple  juice,  put  into 
a saucepan  and  boil  up,  add  lemon  juice,  sugar,  and  sherry, 
and  serve. 


PINEAPPLE  RINGS. 


No.  56. 


5 oz.  castor  sugar 

5 oz.  butter 

A-  teaspoonful  baking  powder 

6 oz.  flour 


3 eggs 

Tin  of  pineapple  (whole) 
A few  candied  cherries 


Beat  butter  and  sugar  to  a cream,  slightly  warming  the 
basin,  add  flour  sifted  and  eggs  well  beaten,  and  beat  3 or  10 
minutes  ; then  add  the  baking  powder.  Pour  into  a greased 
dripping  tin  about  9 inches  square  and  bake  in  a slow  oven 
from  20  to  30  minutes,  turn  out,  take  off  paper,  stamp  into 
rounds  with  a plain  cutter  about  3 inches  in  diameter,  and 
stamp  out  the  centres  with  a cutter  1 inch  in  diameter.  Make 
some  openings  in  large  and  small  rounds  with  a knife  and  pour 
in  a little  of  the  pineapple  juice.  Cut  the  pineapple  into  slices 
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PINEAPPLE  RINGS 

about  i of  an  inch  thick  and  stamp  in  rounds  with  3 inch 
cutter  : place  these  on  large  rings,  then  place  the  small  rounds 
on  the  top  and  finish  off  with  half  a candied  cherry  (see  plate). 


SYRUP  PUDDING.  No-  57- 

4 teaspoonful  salt 
4 teaspoonful  carbonate  of  soda 
A little  milk 

Chop  the  suet  and  mix  all  together  with  a little  milk  in 
which  the  soda  has  been  dissolved.  Do  not  make  it  very  wet. 
Put  into  a greased  mould  cover  with  greased  paper  and  steam 
2 hours.  Turn  out  and  serve  with  white  sauce  (No.  99). 


4 lb.  flour 
i oz.  sugar 
4 lb.  suet 
3 oz.  golden  syrup 


RATAFIA  CREAM  BASKET. 


No.  58. 


£ lb.  ratafia  biscuits 
j lb.  sugar 

| teaspoonful  cream  of  tartar 
Trifle  cream  (No.  65  Sup.) 


Slice  of  sponge  cake 
Angelica 

Minced  pistachio  nuts 
Royal  icing 


Stamp  out  a round  or  oval  piece  of  sponge  cake  one-third 
of  an  inch  thick,  about  4 inches  long  and  2 inches  wide.  Put 
the  sugar  into  a saucepan  with  2 tablespoonfuls  of  water  and  the 
cream  of  tartar,  boil  gently  to  300  degrees,  or  until  it  just  turns 
a pale  yellow.  Stand  the  pan  containing  the  sugar  in  a pan  of 
boiling  water,  dip  the  ratafia  biscuits  singly  in  the  sugar,  and 
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stick  round  the  edge  of  cake,  then  place  a second  row  of  biscuits 
on  top,  and  then  a third,  dipping  each  biscuit  in  the  sugar  so 
as  to  hold  them  firmly  together.  In  forming  the  second  and 
third  row  shape  the  basket  as  plate.  Put  a border  of  royal 
icing  round  the  top  edge  by  means  of  syringe  and  rose  tube  : 


RATAFIA  CREAM  BASKET 

sprinkle  with  chopped  pistachio  nuts.  Whip  some  trifle  cream, 
and  just  as  it  is  to  be  served — not  a moment  before — fill  the 
basket  with  the  cream,  put  on  handle  which  is  formed  by  means 
of  a thm  strip  of  angelica  soaked  in  a little  warm  water  to  make 
it  bend,  and  sprinkle  the  cream  with  pistachio  nuts. 


RATAFIA  PUDDINGS. 

£ lb.  ratafia  biscuits 

1 oz.  sugar 
£ pint  milk 

Grated  rind  of  £ lemon 

2 eggs 

Candied  cherries 


No.  59 

Minced  pistachio  nuts 
2 oz.  chopped  and  browned 
almonds 

i glass  of  brandy  or  sherry 
£ teaspoonful  ginger 


Butter  some  danol  moulds,  put  a few  of  the  chopped 
almonds  into  each,  holding  the  moulds  sideways  and  turning 
them  round  so  as  to  cover  the  sides  only  with  the  almonds,  at 
the  bottom  place  a cherry  and  a few  chopped  pistachio  nuts. 
Crush  biscuits,  add  sugar,  grated  rind,  and  ginger,  pour  over 
the  milk  boiling,  add  the  eggs  well  beaten,  pour  into  moulds, 
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cover  with  buttered  paper,  stand  in  a pan  of  boiling  water  deep 
enough  to  come  within  I inch  of  the  top,  and  simmer  very 
gently  \ an  hour  or  until  set  ; lift  out  and  allow  to  stand  a 
minute  or  two,  turn  out  and  serve  with  the  following  sauce  : 


RATAFIA  PUDDING  SUACE. 


Rind  and  juice  of  I lemon 
i glass  of  brandy  or-  sherry 
i teaspoonful  arrowroot 


2 oz.  sugar 

i teaspoonful  ground  ginger 
J pint  of  water 


Moisten  the  arrowroot  with  the  cold  water,  put  into  a 
saucepan  with  all  the  above  ingredients  except  brandy  or 
wine,  stir  until  it  boils,  add  brandy  or  wine,  pass  through  a 
strainer,  and  serve  round  puddings. 


SAVOY  CREAM  BASKET. 


i lb.  savoy  biscuits 

£ lb.  castor  sugar 

Trifle  cream  (No.  65  Sup.) 

£ teaspoonful  cream  of  tartar 


Candied  violets 
Royal  icing  (No.  691) 
Angelica 

Slice  of  sponge  cake 


Put  sugar  and  cream  of  tartar  into  a pan  with  2 tablespoon- 
fuls of  water,  boil  to  300  degrees,  or  until  a pale  yellow,  and 


SAVOY  CREAM  BASKET 
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stand  pan  in  some  boiling  water.  Have  ready  a round  of 
sponge  cake  of  4 inches  in  diameter,  or  an  oval  shape,  for  the 
bottom  of  the  basket  : divide  biscuits  (if  slightly  warmed  they 
will  not  break),  cut  these  slightly  narrow  at  one  end,  dip  the 
edges  in  the  sugar  and  stick  together  to  form  the  basket 
(see  plate).  When  firm  put  a border  of  royal  icing  round  the 
top  by  means  of  the  icing  syringe  and  rose  tube  and  place  some 
violets  round.  Just  as  required  to  go  to  the  table  fill  with 
trifle  cream,  mixing  in  some  chopped  candied  cherries,  sprinkle 
with  violets,  put  on  the  handle  formed  by  the  strip  of  candied 
angelica  dipped  in  warm  water  to  soften  it. 


SUGAR  GLAZE.  No.  62. 

i lb.  sugar  | 2 tablespoonfuls  of  water 

Put  into  a small  saucepan,  stir  until  melted,  remove  the 
spoon  and  allow  to  boil  gently  until  it  turns  a light  brown. 
Use  for  coating  pastry  cakes  and  fruits,  etc. 


FRUIT  SALAD. 

i tin  pears  or  apricots 
6 bananas  or  3 oranges 
1 tin  pineapples  or  peaches 
Sugar 


No.  63. 

£ lb.  raspberries,  strawberries, 
red  or  white  currants, 
whichever  are  in  season 
J pint  sherry 


Cut  up  all  the  large  fruit,  bananas  or  oranges,  peel  and  cut 
in  very  thin  rounds,  cover  with  the  sherry,  add  what  sugar 
seems  necessary,  and  as  much  fruit  juice  from  the  tins  as  will 
cover,  stir  all  together  and  serve  with  thick  cream.  Any  nice 
combination  of  fruits  may  be  used,  plums  cut  up  are  also 
very  good. 


FRUIT  SALAD  JELLY. 


Fruits  as  above 
£ .pint  sherry 


1 oz.  leaf  gelatine 
Sugar 


No.  64 


Take  1 pint  of  the  fruit  juice.  When  warm,  dissolve  in  it 
th  e gelatine.  Cut  up  fruits,  add  sugar  and  sherry,  and  strain 
over  juice  and  gelatine.  When  nearly  cold,  mix  well  and  allow 
to  set  in  salad  bowl.  Serve  with  thick  cream. 
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No.  65. 


TRIFLE  CREAM  (to  whip). 

Ordinary  cream  will  do  for  this  ; if  the  cream  is  very  thick, 
add  to  each  i pint,  \ pint  of  milk,  pass  the  whisk  from  side  to 
side  and  a thick  froth  will  rise  ; skim  this  off  on  to  a sieve  and 
continue  whipping  until  no  more  froth  will  rise  : leave  to 
drain  for  10  to  15  minutes,  then  use  the  froth  for  trifles  or 
other  decorations. 


TO  PRESERVE  EGGS.  No.  66. 

The  method  which  I have  found  most  satisfactory  is  to 
make  a solution  of  water-glass  according  to  directions  on  the 
tins  sold  by  the  chemists.  This  should  be  kept  in  a crock 
and  the  eggs  put  in  day  by  day  as  they  come  from  the  nest. 


SWEETMEATS. 


DIRECTIONS  FOR  HOME  No.  67. 

SUGAR  BOILING. 

1 . A strong  enamelled  pan  is  the  best  for  the  purpose. 

2.  If  gas  is  used,  the  burner  should  not  be  too  large, 
as  if  the  flame  reaches  up  the  sides  of  the  pan  the  sugar  is 
liable  to  burn  round  the  edges. 

3.  Stir  until  the  sugar  is  dissolved,  and  when  boiling 
cover  the  pan  and  boil  gently  about  five  minutes. 

4.  Remove  the  cover  and  wipe  the  sides  of  the  pan  with 
a damp  cloth  or  sponge  from  time  to  time,  down  to  but  not 
touching  the  surface  of  the  syrup. 

5.  When  once  the  syrup  boils,  the  pan  must  not  be 
moved  or  its  contents  stirred,  as  very  slight  movement  may 
cause  granulation. 

6.  Cane  sugar  is  the  best — crushed  loaf  or  granulated. 

7.  A little  cream  of  tartar  should  be  added  with  a view 
to  prevent  granulation,  about  one-third  teaspoonful  to  a 
pound  of  sugar. 

8.  Whilst  it  is  easiest  for  amateurs  to  use  a thermometer, 
the  hand-tests  are  given  very  carefully  in  No.  68,  and  if 
followed  will  be  found  to  yield  satisfactory  results. 

9.  Colourings  and  flavouring  essences  should  be  of  the 
best  quality.  Breton’s  colours  are  very  reliable  and  are  largely 
used  in  high-class  confectionery. 


DEGREES  OF  BOILING  SUGAR, 
WITH  THE  HAND-TESTS. 


No.  68. 


The  Smooth,  2i5°-220°. 

If  a sugar  boiler’s  thermometer  is  used,  shake  down  the 
mercury,  dip  it  in  hot  water,  then  in  the  sugar,  after  it  has 
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been  boiling  8 or  10  ten  minutes  and  wait  until  it  registers  the 
above  degree.  To  test  by  hand  dip  a wooden  skewei  into 
the  sugar  and  obtain  a drop  of  syrup.  If  this  feels  smooth  and 
oily  when  rubbed  between  the  thumb  and  finger  the  smooth 
degree  is  reached. 

The  Thread  or  Pearl,  23o°-235°. 

It  is  at  this  stage  that  crystallisation  commences.  Obtain 
a drop  as  before  and  take  it  between  thumb  and  finger  if  an 
unbroken  thread  is  formed  on  widely  separating  them,  this 
degree  is  complete. 

The  Feather  or  Blow,  240°-245°. 

This  follows  the  last  so  quickly  (a  minute  or  two)  that 
no  special  test  is  needed. 

The  Ball,  25o°-255°. 

Obtain  a drop  as  before,  dip  it  in  cold  water,  and  it  will 
work  up  into  a soft  ball  between  the  thumb  and  finger  when 
this  degree  is  attained. 

The  Hard  Ball,  280°. 

This  is  recognised  by  forming  a hard  ball  when  a drop 
(dipped  in  cold  water)  is  worked  between  the  thumb  and 
finger. 

The  Crack,  3io°-3i5°. 

Dip  the  skewer  in  cold  water,  obtain  a drop  of  syrup  and 
dip  again  instantly  in  the  water.  If  it  will  break  off  sharp 
and  crisp  it  has  reached  the  crack. 

The  Hard  Crack. 

This  degree  is  reached  when  the  very  first  signs  of  a 
change  of  colour  can  be  perceived. 

The  Caramel. 

This  follows  the  last  very  quickly,  the  sugar  assuming 
a yellow  tint  which  rapidly  darkens.  To  prevent  it  becoming 
too  dark  the  pan  must  be  instantly  removed  from  the  heat 
and  placed  in  a vessel  of  cold  water  when  the  desired  colour 
is  obtained. 
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No.  69. 


FONDANT  OR  STOCK. 

i lb.  sugar  I J teaspoonful  cream  of  tartar 

^ pint  hot  water 

Put  ingredients  into  a pan  and  stir  with  a wooden  spoon 
until  the  sugar  is  dissolved  and  the  syrup  boils.  Boil  gently 
(see  No.  67)  to  240  or  till  just  past  the  thread  degree  (No.  68). 
Testing  may  be  commenced  after  about  10  minutes’  boiling. 
When  ready  remove  quickly  and  carefully  from  the  heat  and 
allow  to  cool  about  10  minutes,  then  pour  on  to  a warmed 
flat  dish  and  work  up  with  a palette  knife  until  opaque.  As 
soon  as  possible,  and  firm  enough,  form  it  into  a roll  with 
the  hands  and  work  it  thoroughly  till  quite  smooth,  using  a 
little  icing  sugar  to  prevent  sticking. 

This  is  the  foundation  for  chocolate  creams,  bonbons,  and 
many  fancy  sweets,  colourings  and  flavourings  being  added 
accordingly. 

To  colour  and  flavour  add  a few  drops  of  each  and  work 
in  thoroughly  with  the  hand. 

Form  into  any  shape  to  taste,  allow  to  stand  a few  hours. 

Coat  with  No.  71,  72,  or  73. 


FRENCH  CREAM  OR  STOCK.  N°-  70: 

Icing  sugar  I White  of  2 eggs 

Whip  the  white  of  egg  to  a stiff  froth,  add  enough  sugar 
(about  1 lb.)  to  make  a stiff  paste,  work  thoroughly  with  the 
hands,  using  more  sugar  to  prevent  sticking. 

This  stock  can  be  used  in  every  way  instead  of  the  Fondant 
No.  69,  except  where  it  is  required  to  be  melted. 

It  is  much  easier  to  make  and  there  is  no  danger  of 
granulation,  etc.  It  has  also  an  advantage  in  that  it  may  be 
used  without  a coating.  Colour  and  flavours  as  Fondant 

No.  69. 


FONDANT  FOR  COATING  AND  I^_Li 
MOULDING. 

Fondant  (No.  69)  | Colouring  and  flavouring 

Put  stock  in  a pan  and  stand  this  in  another  pan  containing 


hot  water.  Add  the  colour  and  flavouring  desired,  also  a 
few  drops  of  hot  water  to  make  it  the  consistency  of  cieam. 

Whilst  using  allow  it  to  stand  in  the  hot  water,  stirring 
occasionally. 

This  is  used  for  coating  creams,  marzipan,  etc. 

Also  for  pouring  into  rubber  moulds.  When  cold  these 
fondants  are  turned  out  and  crystallised.  See  No.  74. 


Whip  white  of  egg  to  a stiff  froth,  add  enough  sugar  to 
make  it  the  consistency  of  cream,  add  colour  and  flavouring, 
or  use  white,  according  to  taste. 

This  is  used  for  coating  creams,  etc. 


CHOCOLATE  COATING  FOR  CREAMS. 


FRENCH  STOCK  COATING. 


No.  72. 


White  of  one  egg 
Icing  sugar 


No.  73. 


J lb.  Cadbury’s  Mexican  choco- 


2 oz.  icing  sugar 
A few  drops  of  vanilla  (if 


late 

2 tablespoonfuls  water 


required) 


Cut  up  the  chocolate  small,  put  in  a pan  and  stand  this 
inside  another  pan  containing  boiling  water  ; when  warm  and 
soft  add  water  and  the  icing  sugar  (sifted),  stir  until  perfectly 
smooth  and  use  for  coating.  If  too  thin,  allow  it  to  cool 
slightly,  but  as  a rule  it  is  best  to  keep  it  standing  in  the  pan 
of  hot  water,  as  it  readily  becomes  firm.  Stir  occasionally. 
Dip  the  cream  in  quickly,  lift  out  with  a fork  leaving  the  excess 
of  chocolate  on  the  side  of  the  pan — put  on  paper  until  set. 


TO  CRYSTALLISE  SWEETS. 


No.  74. 


lb.  sugar 


{ pint  water 


Simmer  together  until  the  sugar  is  just  dissolved,  stirring 
constantly. 
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Place  the  moulded  sweets  (balls  of  fondant,  French 
stock,  etc.)  in  a tin,  pour  over  the  syrup,  leave  till  next  day, 
lift  out  carefully  on  to  a wire  tray  or  sieve  and  leave  in  a warm 
room  to  dry. 

SMALL  FANCY  CREAMS.  No.  75. 

Fondant  (Nos.  69  or  70)  1 Coloured  sugar  (No.  96  Sup.) 

Colouring  | Flavouring 

Divide  the  fondant,  colour  and  flavour  to  taste.  Work 
into  rounds,  cones,  or  small  cork  shapes,  leave  several  hours 
to  dry.  Boil  \ lb.  of  sugar,  \ pint  of  water,  \ teaspoonful 

cream  of  tartar  to  the  feather  degree  (No.  68),  stand  the  pan 

in  boiling  water  to  prevent  the  syrup  setting.  Dip  each 
cream  quickly  and  carefully,  roll  in  sugar  of  the  same  colour 
as  the  cream.  Leave  to  dry  on  grease-proof  paper.  Minced 
pistachios  and  desiccated  cocoanut  may  be  used  instead  of 
the  coloured  sugar. 


CHOCOLATE  CREAMS.  No.  76. 

i lb.  fondant  (Nos.  69  or  70)  | Chocolate  coating  (No.  73  Sup.) 

Divide  the  fondant  into  two  or  three  portions,  work  into 
each  a little  flavouring  such  as  vanilla,  almonds,  ratafia,  or 
raspberry,  also  colour  variously  if  desired.  Divide  into  small 
pieces  and  form  rolls,  cones,  and  marbles,  etc.,  using  a little 
icing  sugar  to  prevent  sticking,  and  lay  on  grease-proof  paper. 
Leave  overnight  in  a dry  place. 

Prepare  the  coating  ; dip  each  piece  into  it  and  lift  out 
with  a fork  or  skewer,  removing  as  much  excess  as  possible 
against  the  sides  of  the  pan.  Put  on  paper  and  leave  several 
hours  to  dry. 


FANCY  CHOCOLATE  CREAMS. 


No.  77. 


Candied  violets 
Rose  leaves 
Walnuts 


Pistachios 

Almonds 


Prepare  creams  as  No.  76.  After  dipping  in  chocolate 
coating,  and  whilst  soft,  place  on  each  a candied  rose  leaf  or 
violet  ; part  of  a walnut,  pistachio,  or  almond.  Long  and 
round  flat  shapes  will  be  found  the  most  effective. 
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No.  78. 


COCOANUT  BALLS. 

4 lb.  fondant  (No.  69  Sup.)  | Colouring  and  flavouring 
3 oz.  desiccated  cocoanut 

Work  the  cocoanut  into  fondant,  divide,  colour  and 
flavour  to  taste  ; divide  again  and  form  into  small  balls,  and 
roll  in  cocoanut. 


COCOANUT  ROCKS.  No-  79- 

Prepare  as  for  balls,  then  break  up  in  rough  pieces  and 
allow  to  dry. 


COCOANUT  BARS. 


No.  80. 


4 lb.  fondant  (No.  69  Sup.) 
3 oz.  desiccated  cocoanut 


Cochineal 


Divide  fondant  into  two  portions,  colour  one  pink,  and 
work  up  half  the  cocoanut  into  each.  Roll  each  piece  out 
\ inch  thick  ; moisten  the  surface  of  one  piece  with  water  and 
lay  the  other  on  top,  lightly  press  and  roll  with  rolling  pin 
until  closely  adherent ; allow  to  dry  a little  while  and  divide 
into  cubes  or  bars  according  to  taste.  If  liked,  the  whole 
may  be  moistened  with  water  and  covered  with  rice  paper 
before  cutting. 


FUDGE. 


No.  81. 


ii  lbs.  sugar 

J pint  of  milk 

1 good  teaspoonful  vanilla 


4 tablespoonfuls  Cadbury’s 
cocoa  essence 


Mix  the  sugar  with  the  cocoa  essence,  put  in  a pan  with 
the  milk  and  boil  15  minutes,  add  the  vanilla  and  whip  until 
it  thickens.  Pour  into  a tin  lined  with  buttered  paper.  When 
nearly  cold  cut  in  small  squares. 


MARZIPAN  No.  1. 

i lb.  castor  or  crushed  loaf 
sugar 

^ pint  hot  water 

Boil  the  sugar,  cream  of 


No.  82. 

io  oz.  ground  almonds 
White  of  i egg 
J teaspoonful  cream  of  tartar 

tartar,  and  water  to  240°,  or  the 
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feather  degree  (No.  68)  ; stir  in  quickly  the  almonds  and  then 
the  white  of  egg  unbeaten  ; turn*  out  on  to  a warm  dish  and 
work  with  a palette  knife,  then,  as  soon  as  possible,  work  it 
up  with  the  hands,  using  a little  icing  sugar  to  prevent  sticking. 

This  is  used  principally  for  moulds,  rolls,  squares,  sticks, 
etc.,  colourings  and  flavourings  being  used  accordingly. 

This  may  also  be  used  as  the  almond  paste  for  fruit  cakes. 


MARZIPAN  No.  2.  No.  83. 

f lb.  icing  sugar  j Whites  of  2 eggs 

8 oz.  ground  almonds 

Sift  the  sugar  and  mix  with  the  almonds,  add  the  whites 
and  work  with  a spoon,  then  turn  out  on  to  the  board  and 
work  with  the  hands,  adding  a little  more  sugar  if  too  soft. 
It  should  be  worked  until  it  leaves  the  hand  without  sticking. 

This  is  used  principally  for  moulds,  rolls,  squares,  sticks, 
etc.,  colourings  and  flavourings  being  used  accordingly. 

This  may  also  be  used  as  the  almond  paste  for  fruit  cakes. 


MARZIPAN  MOULDS,  Various.  No.  84. 

Colour  and  flavour  variously  several  pieces  of  marzipan 
(Nos.  82  or  83).  Have  ready  some  tiny  tin  moulds  and  press 
into  them  small  pieces  of  the  marzipan,  remove  carefully  with 
a skewer.  The  moulds  may  first  be  dusted  with  a little  icing 
sugar. 


MARZIPAN  MUSHROOMS.  No.  85. 

Marzipan  (Nos.  82  or  83  Sup.)  j Powdered  chocolate  or  cocoa 

Flavouring  (vanilla  or  almond)  I essence 

Form  pieces  of  marzipan  into'balls  of  various  sizes  with 
the  hands  ; slightly  flatten  them,  scoop  out  the  centres  from 
one  side  and  dust  with  a little  powdered  chocolate  or  cocoa 
essence.  Make  a long  roll  of  marzipan  and  cut  into  pieces 
of  suitable  size  for  stems.  Moisten  one  end  of  each  with  a 
little  white  of  egg  and  stick  into  the  centres  of  the  mushrooms. 
Allow  to  stand  a few  hours  in  a warm  place  to  dry. 
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MARZIPAN  SQUARES. 

Marzipan  (Nos.  82  or  83  Sup.) 
Colouring  and  flavouring 


Rice  paper 


No.  86. 


Divide  marzipan  into  three  parts,  colour  and  flavour 
variously  to  taste.  Roll  out  each  piece  ^ inch  thick  with  a 
rolling  pin.  Brush  the  upper  surface  of  one  piece  with  cold 
water,  lay  another  on  top,  moisten  again  and  place  on  the 
third  piece.  Moisten  the  top  and  place  on  it  a piece  of  rice 
paper,  rub  this  gently  with  the  finger  until  it  sticks,  turn  over 
carefully  and  cover  the  other  side  with  paper  in  the  same  way. 
Place  on  a wire  tray  and  leave  for  a few  hours  to  dry.  Cut 
up  into  cubes,  slices,  diamonds,  or  patterns  to  taste. 


MARZIPAN  GREEN  LOGS. 


Marzipan  (Nos.  82  or  83  Sup.). 
Colouring  and  flavourings 


Chocolate  coating  (No.  77  Sup.) 
Minced  pistachios 


Take  a piece  of  white  marzipan,  roll  it  into  a pencil  about 
six  inches  long  and  of  the  thickness  of  a pipe  stem.  Flatten 
out  a piece  of  pink  marzipan  into  a strip  of  the  same  length, 
^ inch  thick,  and  wide  enough  to  wrap  round  the  white. 
Moisten  the  strip  slightly  with  water,  wrap  it  round  the  white 
and  roll  them  together  with  the  hand  until  quite  united. 
Roll  out  a piece  of  pale  green  and  with  it  cover  the  pink  in  the 
same  way.  Coat  with  chocolate  coating  and  roll  in  the  minced 
pistachios.  Allow  it  to  dry  and  cut  diagonally  into  logs  and 
discs.  This  makes  a pretty  sweet  rolled  in  desiccated  cocoanut. 
Each  colour  should  be  flavoured  differently. 


MARZIPAN  POTATOES.  No  ss 


Marzipan  (Nos.  82  or  83  Sup.)  Cadbury’s  powdered  chocolate 

Flavouring  or  cocoa  essence 

Flavour  the  marzipan  with  almonds  or  vanilla,  divide  into 
small  pieces  and  form  with  the  fingers  into  shapes  like  tiny 
new  potatoes  ; mark  in  the  eyes  with  a skewer  and  roll  in  the 
powdered  chocolate  or  cocoa  essence  to  give  the  appearance 
of  the  earth. 
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No.  89. 


MARZIPAN  CHERRIES . 

Marzipan  (Nos.  82  or  83  Sup.)  I Angelica 
Candied  cherries 

Divide  marzipan,  colour  and  flavour  as  for  walnuts 
(No.  92).  Cut  each  cherry  crosswise  at  one  end  with  scissors. 
Form  the  marzipan  into  little  balls  and  insert  one  in  the  cut 
end  of  each  cherry,  pressing  it  in  with  the  back  of  a knife. 
Make  a hole  at  the  other  end  of  the  cherry  with  a skewer  and 
insert  a small  stick  of  angelica.  The  colours  used  should 
harmonize  with  the  cherries. 

French  stock  (No.  70)  may  be  used  in  the  same  way. 


MARZIPAN  DATES.  No.  90. 

Marzipan  (Nos.  82  or  83  Sup.)  I Colouring  and  flavouring 

Dates 

Prepare  marzipan  as  for  walnuts  (No.  92),  slit  each  date 
down  one  side,  remove  the  stone,  form  a little  roll  of  marzipan 
slightly  larger  than  the  stone  and  insert  into  the  date.  Press 
the  cut  edges  of  the  date  into  the  marzipan  so  that  they  are 
not  seen. 

French  stock  (No.  70)  may  be  used  in  the  same  way. 

Brush  over  with  white  of  egg  and  roll  in  coloured  sugar 
to  correspond  with  marzipan,  or  in  minced  pistachio  nuts. 


MARZIPAN  PLUMS. 


These  are  made  exactly  as  the  dates  (No.  90). 


No.  91. 


MARZIPAN  WALNUTS.  Ss^5; 

Marzipan  (Nos.  82  or  83  Sup.)  I Colouring  and  flavouring 

Dessert  walnuts 

Divide  the  marzipan  into  two  or  three  portions,  colour 
and  flavour  these  variously  to  taste.  Divide  into  pieces  about 
the  size  of  a filbert,  place  each  piece  between  the  two  halves  of 
a walnut  and  press  together. 
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French  stock  (No.  70)  may  be  used  in  the  same  way  as 
marzipan.  Brush  over  each  with  white  of  egg,  roll  in  finely 
minced  pistachios,  or  in  sugar  of  the  same  colour  as  the  fondant. 
Dessert  or  kiln  dried  walnuts  are  the  best  to  use.. 


NOUGAT , White.  N°-  93- 

1 lb.  French  stock  (No.  70  Sup.)  i oz.  blanched  pistachios 

2 oz.  blanched  almonds  Ratafia  essence 

Cut  almonds  and  pistachios  into  strips  and  work  them 
into  the  stock  (flavoured  with  ratafia),  using  enough  additional 
icing  sugar  to  form  a soft  paste.  Roll  out  one  inch  thick, 
cut  into  bars  the  size  of  a finger  and  wrap  in  waxed  paper. 


CHOCOLATE  NOUGAT  SQUARES.  No.  94. 

Nougat  (No.  93  Sup.)  | Chocolate  coating  (No.  73  Sup.) 

Form  nougat  into  a square  1 inch  thick  and  divide  into 
pieces  ^ inch  square.  Prepare  coating,  dip  in  each  square, 
and  put  on  grease-proof  paper  to  dry. 


NOUGAT,  CHOCOLATE  No.  95. 

1 lb.  French  stock  (No.  70  Sup.)  2 oz.  blanched  almonds 

2 oz.  grated  chocolate  Vanilla 

Cut  up  almonds  into  strips  and  work  into  the  stock 
(flavoured  with  vanilla),  also  the  chocolate.  Cut  up  into 
strips  and  wrap  in  waxed  paper  as  directed  under  No.  93. 


COLOURED  SUGARS.  No,  96. 

£ lb.  fine  granulated  sugar 

Put  the  sugar  into  a bowl,  add  1 drop  (or  more)  of  cochineal 
or  other  desired  colour,  rub  first  with  a wooden  spoon  and 
then  with  the  fingers  until  the  sugar  is  evenly  tinted.  Turn 
on  to  a sheet  of  paper  and  put  aside  in  a warm  place  to  dry. 
Keep  in  a bottle  and  use  for  decorating. 
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No.  97. 


BUTTER  TOFFEE. 

i lb.  sugar  | J pint  water 

I lb.  bt  tter  , J teaspoonful  cream  of  tartar 

Put  all  into  a pan  and  stir  over  heat  until  dissolved.  Boil 
gently  with  occasional  stirring  until  it  turns  a golden  brown. 
Test  with  a skewer,  dipping  into  cold  water,  and  when  it  is 
found  to  break  crisp  on  thus  testing,  pour  into  an  oiled  tin. 
When  cold  break  up. 


ALMOND  TOFFEE.  No.  98. 

Made  as  No.  97.  Cover  the  bottom  of  the  oiled  tin  with 
blanched  almonds  cut  up,  and  pour  over. 


TURKISH  DELIGHT. 

i orange 
i lemon 


i lb.  sugar 
^ pint  water 

i oz.  French  leaf  gelatine 


No.  99. 


Put  half  the  water  into  a saucepan  with  the  sugar,  bring 
to  the  boil,  skim  and  wipe  the  sides  of  the  pan  with  a damp 
cloth,  leave  to  simmer  slowly  10  minutes  ; meanwhile  cut  off 
the  rind  of  the  orange  and  lemon  very  thinly,  taking  only  the 
yellow  part ; squeeze  out  the  juice,  strain  this  and  add  slowly 
to  the  sugar  ; simmer  10  minutes  more.  Warm  the  remainder 
of  the  water  and  dissolve  in  it  the  gelatine,  add  this  to  sugar 
and  boil  5 minutes,  stirring  to  make  sure  all  the  gelatine  is 
dissolved.  Now  add  rinds  and  leave  to  stand  10  minutes 
to  extract  the  flavouring.  Wet  two  plates  by  dipping  in  cold 
water,  strain  half  the  liquid  on  to  one  : add  a few  drops  of 
cochineal  to  the  remaining  half,  and  when  a nice  red,  strain 
on  to  the  other  plate.  Leave  for  12  hours.  Loosen  the 
edges  with  a knife  and  pull  off,  using  a little  cornflour  on  the 
fingers  to  prevent  sticking,  place  the  red  on  the  top  of  natural 
colour,  cut  in  squares,  roll  in  cornflour,  leave  12  hours,  then 
roll  in  icing  sugar.  If  it  is  required  to  keep,  put  in  a tin  box 
with  plenty  of  icing  sugar. 


— 422  — 


SPUN  SUGAR. 


No.  100. 


1-  lb.  sugar 
J pint  water 


J teaspoonful  cream  of  tartar 


Boil  together  to  the  hard  crack  degree  (No.  68) ; remove 
immediately  from  the  heat  and  stand  the  pan  in  hot  water. 
Oil  a cane  or  stick  ; hold  this  horizontally  over  a large  sheet 
of  paper  spread  on  the  floor  ; dip  into  the  syrup  a fork  (or 
two  forks  tied  back  to  back)  and  splash  briskly  the  syrup  thus 
taken  up  backwards  and  forwards  over  the  stick.  This  will 
yield  long  fine  threads  of  sugar  which  can  then  be  gathered 
up. 

This  is  used  for  garnishing  sweets,  cakes,  etc. 


COATED  ORANGES.  No.  101. 

2 or  3 oranges  | Coating  (No.  102  Sup.) 

Divide  the  oranges  into  sections  taking  care  not  to  break 
the  skin.  Prepare  coating  white  or  tinted  to  taste,  dip  each 
piece  of  orange  and  remove  with  a fork.  Place  on  grease-proof 
paper  and  leave  to  dry.  Fondant  (No.  69)  may  also  be  used 
for  coating,  if  so  put  into  a pan  and  stand  inside  another 
containing  boiling  water,  add  a few  drops  of  hot  water  and 
when  melted  use  as  above. 

Shelled  walnuts,  cherries,  strawberries,  etc.,  may  be 
coated  as  above. 


CLEAR  COVERING  FOR  ORANGES.  No.  102. 

| lb.  sugar  i or  3 oranges 

£ teaspoonful  cream  of  tartar  £ pint  of  water 

Add  water  to  the  sugar  and  boil  to  the  crack.  Stand  pan 
in  boiling  water.  Have  oranges  divided  into  sections,  dip 
each  in  the  syrup,  and  lift  out  with  a fork  very  carefully  so  as 
to  disturb  the  syrup  as  little  as  possible  to  avoid  granulation. 

Shelled  walnuts,  cherries,  strawberries,  etc.,  may  be 
coated  as  above. 
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TO  CRYSTALLISE  FLOWERS.  No.  103. 

Gather  flowers  (such  as  violets,  primroses,  and  rose  petals), 
cut  off  stems  and  see  they  are  quite  dry.  Put  \ lb.  sugar 
into  a saucepan  with  4 tablespoonfuls  of  water  and  boll  to 
235  degrees  (see  No.  68)  ; put  in  flowers  or  leaves,  bring  to 
the  boll,  lift  out  and  allow  sugar  to  re-boll  and  to  commence 
to  granulate,  then  put  flowers  in  again,  boil  up,  lift  out  on  to 
a pastry  tray,  and  leave  to  dry.  These  can  be  kept  in  a tin 
box  for  a very  long  time  and  used  for  decorating. 
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JAMS. 


The  fruit  should  be  freshly  picked  if  possible,  dry,  and 
clean.  Usually  equal  quantities  of  fruit  and  sugar  are  used. 
The  jam  should  be  boiled  until  the  juice  will  just  set.  If  a 
smaller  proportion  of  sugar  is  used,  longer  boiling  will  be 
required.  The  time  varies  according  to  the  fruit.  With 
a very  dry  fruit  it  is  sometimes  advantageous  to  melt  down 
the  sugar  in  a little  water  first,  before  adding  the  fruit,  as  this 
helps  to  prevent  burning. 

Cover  hot  or  cold.  If  to  be  kept  long  it  is  usual  to  cover 
the  top  of  the  jam  closely  with  thin  paper  dipped  in  spirit, 
and  then  tie  down  with  parchment  paper,  but  many  people 
consider  the  parchment  covering  sufficient. 


APRICOT  JAM. 


No.  104. 


Proportions  as  for  greengage  jam  (No.  108  Sup.) 


Divide  the  apricots  and  take  out  the  stones  ; crack  a 
quarter  of  the  stones,  remove  kernels,  blanch  and  split  them, 
add  them  to  the  jam  in  the  pans.  Skin  the  fruit  if  preferred. 


BLACK  CURRANT  JAM.  No.  105. 


To  each  4 lbs.  of  Fruit  allow  4 lbs.  of  Sugar  and  i pint  Water. 

Put  sugar  and  water  into  the  preserving  pan,  stir  until 
warm  and  moist,  then  add  fruit  and  boil  gently  about  half-an- 
hour,  skimming  constantly.  Put  into  jars  and  cover. 


BLACK  CURRANT  JELLY.  No.  iog. 

Make  as  red  currant  jelly  (No.  1 14  Sup.). 
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DAMSON  JAM.  No.  107. 

Proportions  and  method  same  as  for  greengage  jam 
(No.  112).  As  many  stones  as  possible  should  be  removed 
before  potting. 


GREENGAGE  JAM. 


No.  108. 


Proportions. — To  each  4 lbs.  of  Fruit  allow  4 lbs.  of  Sugar  and  £ pint  of 

Water. 


Put  sugar  and  water  into  the  preserving  pan,  stir  until 
moistened  and  warm,  add  fruit  and  boil  briskly  15  minutes, 
skimming  constantly.  Put  into  jars  and  cover. 


GOOSEBERRY  JAM.  No,  109. 

Take  equal  quantities  of  fruit  and  sugar. 

Boil  together  briskly  20  minutes  to  half-an-hour,  stirring 
and  skimming  well.  Put  into  jars  and  cover. 


PLUM  JAM.  No^no, 

Proportions  and  method  same  as  greengage  jam  (No. 
108  Sup.). 


RED  CURRANT  JELLY.  No.  in. 

Heat  the  fruit  in  a pan  with  constant  stirring  until  the 
juice  flows  freely,  strain  off  the  juice,  return  this  to  the  pan, 
boil  15  minutes,  and  add  1 lb.  of  sugar  to  each  pint  of  juice 
Boil  5 to  10  minutes,  or  until  the  jelly  will  set. 


RED  currant  JAM.  n°-  112 

To  each  pound  of  fruit  allow  1 lb.  of  sugar. 

Boil  together  briskly  half-an-hour,  stirring  and  skimming 
well.  Put  into  jars  and  cover. 
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RHUBARB  JAM. 

Take  equal  quantities  of  rhubarb  and  sugar.  Cut  up  the 
rhubarb  into  rather  large  pieces,  and  add  to  each  12  lbs.  the 
juice  and  rind  of  a lemon  and  2 oz.  whole  ginger.  Boil  all 
together  half-an-hour  or  until  it  will  set ; remove  lemon  rind 
and  ginger  before  potting. 


RASPBERRY  JAM.  No-  I14- 

Proportions  and  methods  same  as  for  red  currant  jam 
(No.  1 12).  Raspberries  may  be  used  along  with  red  currants, 
in  equal  quantities. 


STRAWBERRY  JAM.  N°-  115- 

Proportions  as  for  greengage  jam  (No.  108)  leaving  out 
the  water.  Boil  about  20  minutes  or  until  it  will  nicely  set. 
Skim  carefully  and  stir  as  little  as  possible  so  as  to  keep  the 
fruit  whole. 


VEGETABLE  MARROW  JAM.  No.  lie. 

12  lbs.  young  marrows  (when  30  cayenne  pods 

peeled  and  cored)  1 oz.  of  whole  ginger,  or  more 

12  lbs.  castor  sugar  if  liked 

Grated  rirjd  of  4 lemons  ‘ 

After  the  marrow  has  been  peeled  and  cored  divide  it  into 
pieces  about  2 inches  long  and  an  inch  wide.  Put  into  a bowl, 
cover  with  half  the  sugar  and  allow  to  stand  overnight.  Next 
day  put  into  a preserving  pan,  add  the  remainder  of  the  sugar, 
the  grated  rinds,  ginger  well  bruised  and  tied  up  in  muslin 
with  the  cayenne  pods  ; boil  until  transparent  (about  1 hour 
or  until  it  will  set).  Remove  ginger,  etc.,  put  into  jars  and 
cover. 


LEMON  MARMALADE . No,  117. 

10  lemons  | Crushed  loaf  sugar 

Weigh  the  fruit,  divide  each  lemon  into  four  and  take  out 
the  pips.  Strip  off  the  peel  and  slice  if  very  thinly  ; cut  up 


— 427  — 


the  pulp  small  ; add  three  pints  of  cold  water  to  each  pound 
of  the  fruit,  covering  the  pips  with  a little  of  the  water  in  a 
separate  bowl.  Allow  to  stand  24  hours.  Put  the  fruit  and 
water  into  a preserving  pan,  add  the  water  from  the  pips,  tie 
these  in  muslin,  add  to  fruit  and  boil  the  whole  one  hour. 
Leave  until  the  next  day  then  weigh  again,  and  add  \ \ lbs.  of 
sugar  to  each  pound,  return  to  the  pan  with  pips  and  boil 
about  | hour,  or  until  the  syrup  will  set  and  the  marmalade 
is  clear.  Lifl  out  the  pips,  put  in  jars  and  cover. 


ORANGE  MARMALADE.  No.  ns. 

i doz.  bitter  oranges  2 sweet  oranges 

Sugar  i lemon 

. Weigh  the  oranges  and  then  divide  each  into  four,  strip 
off  the  peel  and  take  out  the  pips.  Cut  up  the  peel  into  fine 
shreds,  also  the  pulp.  Add  to  each  pound  3 pints  of  cold 
water,  using  a little  of  it  for  the  pips,  which  should  be  put  into 
a small  basin  ; leave  24  hours.  Put  all  into  a pan  with  the 
water  strained  from  the  pips,  tie  these  up  in  a muslin  bag  and 
boil  all  together  about  an  hour.  Take  out  the  bag  of  pips  and 
leave  overnight.  The  next  day  weigh  again  and  add  1 \ lbs. 
of  crushed  lump  sugar  to  each  pound,  boil  again  with  the 
pips  | hour,  or  until  it  will  set,  skimming  carefully.  Lift  out 
the  pips,  put  in  jars  and  cover  in  the  usual  way. 


TO  BOTTLE  FRUIT.  No.  119. 

Many  methods  are  in  vogue  for  bottling  fruit.  In  large 
establishments  superheated  heat  steam  is  used  ; this  is  an 
ideal  means,  as  it  ensures  that  all  germs  and  spores  of  fungi 
are  completely  destroyed,  whilst  in  the  average  household 
this  is  not  available,  and  dependence  must  be  placed  on 
boiling  water.  The  bottles  should  be  examined  from  time 
to  time  and  any  one  which  may  show  signs  of  mould  should 
be  opened,  mould  removed,  and  the  fruit  used  without  delay. 

Though  chemicals  are  sometimes  used  to  preserve  fruit 
I think  the  methods  here  given  are  preferable. 

Fruit  must  be  gathered  before  it  is  quite  ripe,  and  must 
be  sound  and  dry.  Bottles  should  be  wide-mouthed  and  have 
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well-fitting  corks.  Various  patent  bottles  are  sold  with  screw 
or  spring  caps  and  rubber  bands  ; these  are  very  useful  and 
easy  to  use.  When  corks  are  used  they  must  be  boiled  a few 
minutes  before  they  are  required  and  covered  with  sealing-wax 
after  using. 

METHODS. 

1 . Fill  bottles  with  fruit,  stand  in  a cool  oven  and  allow 
to  gradually  heat  through  but  do  not  cook  ; take  out  one  at 
a time,  fill  up  with  boiling  water,  cork  and  seal,  or  put  on 
stoppers. 

2.  Half  fill  bottles  with  cold  water,  stand  on  a folded 
cloth  in  a large  vessel  containing  water  sufficient  to  cover 
shoulders,  with  other  cloths  between  the  bottles  ; allow  the 
whole  to  come  to  the  boil,  drop  in  fruit  quickly,  boil  up, 
remove  one  at  a time,  cork  and  seal. 

3.  Fill  bottles  with  fruit,  then  fill  up  with  quite  boiling 
water,  cork  and  seal  immediately. 

All  these  fruits  should  be  kept  in  a cool,  dry,  dark  place. 
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WINES. 


Small  barrels  are  the  best  vessels  to  use,  but  if  not  available, 
stone  bottles  may  be  substituted. 

Fermentation  should  cease  before  the  vessels  are  tightly 
closed  down. 

It  is  usually  advisable  to  add  2 oz.  isinglass  to  a 9 gallon 
cask  on  closing  down. 

After  the  wine  has  cleared  (6  to  12  months),  it  may  be 
carefully  run  off  into  another  cask,  or  bottled  ; sometimes 
a little  more  sugar  may  be  added. 

Wine  generally  improves  by  keeping  for  a few  years. 


CURRANT  WINE.  No.  120. 

Currants  (black,  red,  white,  or  Water 

mixed)  Granulated  sugar 

Crush  the  currants,  measure  the  juice,  add  an  equal 
quantity  of  water,  and  pour  over  the  sugar,  allowing  1 lb.  to 
each  quart.  Put  into  cask  and  allow  to  work,  filling  cask 
as  it  runs  over.  When  still  (about  3 weeks)  bung  tightly  down. 


ELDERBERRY  WINE. 


No.  121. 


4 quarts  berries  Granulated  sugar 

3 gallons  water  Toast 

1 oz.  essence  of  cloves  Yeast 

Crush  the  berries,  add  water  and  clove  essence,  and  simmer 
slowly  one  hour.  Strain  over  the  sugar,  allowing  1 lb.  to  each 
quart.  When  cold  add  the  toast  with  a tablespoonful  of  yeast 
on  it ; allow  to  stand  overnight,  and  remove  the  bread.  Pour 
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into  a small  cask,  allow  it  to  work  two  or  three  days,  filling  up 
the  cask  as  it  runs  over.  Place  the  bung  on  ligHtly,  and  when 
quite  still  (about  3 weeks),  drive  in  the  bung.  Allow  to  stand 
6 months. 


GOOSEBERRY  WINE. 


No.  122. 


Gooseberries,  green  or  ripe 
Cold  water 


Granulated  sugar 


Measure  the  gooseberries,  put  them  (crushed)  into  large 
crocks  and  cover  with  an  equal  quantity  of  water.  Allow  to 
stand  10  days,  with  occasional  stirring,  then  strain  off  the 
liquid,  measure  it,  and  to  each  gallon  allow  4 lbs.  sugar  ; put 
into  a cask,  stir  well  for  several  days,  add  more  wine  as  it  works 
over,  and  when  still,  bung  down  tightly. 


GINGER  WINE. 

J oz.  strong  essence  of  ginger 
j oz.  cayenne 
4 oz.  tartaric  acid 
■\  oz.  burnt  sugar 


No.  123. 

5 lbs.  loaf  sugar 
12  pints  boiling  water 
i tablespoonful  brewer’s  yeast 


Pour  the  water  over  the  rest  of  the  ingredients,  and  when 
cold  put  in  a piece  of  toast  with  the  yeast  poured  over  ; allow 
to  stand  over  night,  remove  the  bread  and  pour  into  a small 
cask.  Allow  to  ferment  3 days,  filling  the  cask  as  it  runs  over. 
Stand  in  a warm  place  3 weeks,  corking  lightly  at  first,  and 
lastly  drive  the  bung  well  in.  Stand  2 months  before  bottling. 


ORANGE  WINE. 


No.  124. 

■ — — — 


90  oranges  (bitter)  30  lbs.  sugar  (granulated  or 

Cold  water  Porto  Rico) 

Put  sugar  into  a 9 gallon  cask  in  a cool  place.  Cut  off 
thinly  the  rind  from  the  oranges  and  put  in  a bowl.  Cut  each 
orange  in  half  crosswise,  squeeze  out  the  pulp  and  juice  and 
put  this  into  another  bowl  ; throw  away  the  white  peel.  Add 
about  2 quarts  of  water  to  each  bowl  and  leave  24  hours, 
stirring  occasionally,  then  strain  into  the  cask  ; return  rind 
and  pulp  to  their  bowls  and  repeat  the  steeping  and  straining 
process  each  day  until  the  cask  is  full.  Stir  well  to  dissolve 
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die  sugar,  and  on  the  third  day  after  filling,  bung  tightly  down. 
Ko  1 the  cask  about  every  day  for  a week,  then  put  in  its  place 
and  make  a spiggot  hole  to  allow  the  gas  to  escape  as  it  is 
formed.  When  quite  still,  drive  in  the  spiggot.  It  is  usually 
ready  for  tapping  in  9 months.  No  isinglass  is  required  for 
this  wine.  If  the  wine  is  desired  more  bitter,  some  of  the 
white  peel  should  be  used  also. 


PARSNIP  WINE. 

4 lbs.  parsnips 

Juice  of  2 oranges  and  of  i 
lemon 
4 lbs.  sugar 


No.  125. 

i gallon  water 
i oz.  whole  ginger 
Toast 
Yeast 


Wash,  but  do  not  peel  the  parsnips,  cut  into  slices,  put 
into  pan  with  ginger  and  half  the  water,  boil  until  tender, 
strain  over  the  sugar,  add  rest  of  water,  and  the  fruit  juices. 
Leave  over  night,  add  a piece  of  toast  with  a tablespoonful 
of  yeast  on  it,  leave  till  next  day,  remove  toast,  skim  the  liquid, 
pour  into  cask,  fill  up  as  it  runs  over,  and  when  quite  still, 
bung  tightly  down. 


RHUBARB  WINE. 

Rhubarb 
Granulated  sugar 
Water 

Whole  ginger 


No.  126. 

2 lbs.  raisins  (stoned)  to  9 
gallons 

2 oz.  best  isinglass 


Cut  up  or  crush  rhubarb  ; weigh,  and  add  to  each  5 lbs. 
one  gallon  of  cold  water  ; put  into  crocks  and  allow  to  stand 
4 or  5 days  ; strain  and  squeeze  out  all  the  liquid,  measure 
and  put  into  crocks  again,  allowing  4 lbs.  of  sugar  to  each 
gallon.  Leave  to  ferment  4 or  5 days  more,  skimming  each 
day.  Put  into  a barrel,  leave  bung  out  for  a few  weeks  until 
fermentation  has  ceased  ; draw  off  into  crocks,  wash  barrel, 
put  wine  back,  add  2 oz.  bruised  ginger,  a little  cochineal  to 
colour  slightly,  2 lbs.  stoned  raisins,  and  2 oz.  isinglass  dissolved 
in  a little  wine  slightly  warmed  ; leave  bung  loose  for  a few 
days,  then  drive  in  and  leave  12  months.  If  fermentation  does 
not  take  place  spontaneously,  a little  yeast  may  be  added,  on 
bread. 
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BOTTLED  TOMATOES.  No'  ^ 

Cut  tomatoes  in  half  if  large,  and  fill  perfectly  dry  bottles* 
Add  a sprinkle  of  salt,  fill  the  bottles  with  boiling  water 
Stand  in  a pan  of  water  which  nearly  covers  the  bottles  and 
boil  1 hour.  Lift  out  and  cover.  Stoppered  bottles  with 
rubber  rings  are  the  best  to  use. 


CHUTNEY. 


No.  128. 


2 lbs.  apples 
i lb.  of  stoned  raisins 
i lb.  Demerara  sugar 
i lb.  onions 
£ oz.  salt 

i oz.  ground  ginger 


2 tablespoonfuls  of  curry 
powder 

i teaspoonful  of  cloves 
i quart  vinegar 

A few  grains  cayenne  may  be 
added  if  liked 


Peel  and  cut  up  apples,  raisins,  and  onions,  small,  boil 
altogether  with  above  ingredients  (cloves  in  a muslin  bag) 
for  half-an-hour.  Put  in  jars  and  keep  until  wanted. 


APPLE  CHUTNEY. 

2i  lbs.  apples 
i lb.  Demerara  sugar 
i oz.  ginger,  ground 
3 oz.  salt 

I teaspoonful  of  cloves 


No.  129. 

i quart  vinegar 

i4  tablespoonfuls  of  curry 
powder 

A few  grains  of  cayenne  may  be 
added  if  liked 


Peel  and  cut  up  apples,  boil  with  the  above  ingredients 
half  an  hour  ; the  cloves  should  be  put  in  a piece  of  muslin. 
When  done  put  in  jars  and  cover. 


TO  CURE  HAMS  AND  BACON.  No.  iso. 

i lb.  of  salt  j i oz.  saltpetre 

6 oz.  West  Indian  moist  sugar  | £ pint  pickling  vinegar 

The  above  quantities  to  be  used  to  each  stone  of  pork. 

To  prepare  : Remove  the  backbone  and  ribs  from  the 
flitches  and  cut  off  the  feet.  Cut  off  the  thick  shoulder  end, 
as  it  takes  longer  to  pickle  than  the  rest  of  the  flitch.  Saw 
into  the  hip-ioints  of  the  hams,  and  remove  the  head  of  thigh- 
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bone.  Sprinkle  all  the  pieces  of  meat  with  plenty  of  salt 
and  lay  them  on  sloping  boards  for  twenty-four  hours  to 
drain,  then  wipe  with  a cloth. 

To  pickle  : First  rub  in  the  saltpetre,  then  the  salt.  Lay 
the  pieces  skin  side  down,  on  a little  salt  in  a pickling  trough, 
then  spread  the  sugar  on  the  top.  Leave  for  three  days, 
then  pour  the  vinegar  into  the  trough,  bathe  the  pieces  with 
the  pickle  several  times  a day  and  turn  them  every  other  day. 
Bacon  and  cheeks  will  take  from  10  to  14  days.  Hams  and 
shoulders  from  3 weeks  to  a calendar  month  according  to  the 
size.  Pork  so  cured  will  keep  perfectly  through  the  hot 
weather  if  hung  in  a dry  place  and  protected  from  flies. 
Where  it  is  convenient  and  liked,  smoking  is  an  advantage. 
If  above  found  too  salt  it  is  a good  plan  to  soak  bacon  12  to 
24  hours  before  slicing.  Hams  and  other  pieces  may  be 
treated  in  the  same  way. 


BRINE  FOR  PORK,  BEEF  OR  TONGUES. 

Take  1 gallon  of  water  and  add  salt  until  a fresh  egg  will 
float  on  the  top.  Then  add  \ lb.  salt  over.  If  liked  \ oz. 
pepper  corns,  1 doz.  cloves,  2 doz.  chillies  may  be  boiled  in 
\ pint  of  vinegar  and  added  with  ^ lb.  of  sugar.  Cover  pork 
or  beef  or  tongues  with  this  until  wanted.  If  the  meat  remains 
in  this  over  2 weeks  it  should  be  soaked  in  cold  water  24  hours 
before  cooking.  In  all  cases  the  meat  should  be  washed 
before  cooking. 
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INDEX 


NO. 

NO. 

A 

Apricot  Croutons 

31  sup. 

— 

» Eggs  ... 



57° 

Aigrettes  of  Parmesan 

... 

218 

,,  Puree 



75 1 

Almonds,  to  Blanch  ... 

... 

760 

,,  Tartlets 

... 

666 

Almond  Blancmange  29  sup. 

— 

Arrowroot,  Boiled 



708 

„ Cake  1 sup. 

and 

479 

,,  Pudding 



722 

Cakes 

•** 

480 

,,  Sauce 

... 

53 

,,  Fingers  2 sup. 

— 

Artichoke  Bottoms 

... 

4i3 

,,  Parisian  Cake 

... 

625 

Artichokes,  Boiled  Globe 

412 

,,  Cheesecakes  ... 

... 

630 

,,  ,,  Jerusalem... 

4r4 

„ Icing 

... 

692 

,,  Jerusalem  ala  Creme  415 

„ Paste 

. • • 

690 

Artichoke  Soup 

... 

2 

,,  Soup 

1 

Arum  Lily  Serviette,  The  page  360 — 

,,  Tartlets 

... 

665 

Asparagus,  Boiled 

... 

416 

,,  Toffee  98  sup. 

and 

769 

,,  a l’ltalienne 

4i7 

Alpha  Rocks 

... 

516 

,,  Soup 

... 

3 

American  Breakfast  Biscuits... 

523 

Aspic  Jelly 

... 

589 

Anchovy  Sauce 

... 

56 

,,  Toast 

... 

i74 

B 

Andalusian  Salad 

. . . 

465 

Angelic  Cake  ... 

... 

481 

Baba  Cake 

... 

675 

Apple  Bavaroise  32 

sup . 

— 

Bachelor’s  Pudding 

... 

553 

,,  Cake  ... 

. . . 

655 

Bacon,  Beans  and 

... 

418 

,,  Charlotte 

. . . 

533 

,,  Liver  and 

... 

3i5 

„ Cheesecakes  ... 

... 

629 

,,  or  Ham,  with  Macaroni 

175 

,,  Chutney  129 

sup. 

— 

,,  and  Ham,  to 

Cure 

,,  Dumplings,  Baked 

... 

534 

130  sup. 

— 

„ Eggs  

... 

671 

Bakewell  Pudding 

... 

533 

,,  Fritters 

... 

7°3 

Baking  of  Bread 

page  209 

Apples,  Glazed  33  sup. 

and 

621 

,,  Cakes 

page  210 

— 

Apple  Jelly  

... 

588 

,,  Pastry 

page  278 

— 

,,  Meringue 

... 

535 

„ Tea  Cakes  page  21 1 

— 

„ „ Tart 

... 

662 

Balls,  Cheese  ... 

• . • ... 

179 

Apples,  Puree  of 

... 

750 

„ Cocoanut 

. . • ... 

47 1 

Apple  Water 

... 

73° 

,,  Forcemeat 

...  ... 

54 

,,  Sauce  ... 

... 

57 

,,  ,,  (for  Brown  Soup) 

55 

„ Snow  34 

sup. 

— 

,,  Savoury  Suet 

... 

734 

,,  Souffles,  little 

... 

661 

Banbury  Cakes 

• . . ... 

626 

,,  Tartlets 

647 

Barding 

page  144 

— 

Apricot  Blancmange  30 

sup. 

— 

Barley  Gruel  ... 

. . . ... 

718 

,,  Cake 

... 

656 

,,  Water  ... 

. . . ... 

73 1 

,,  Cakes,  little  ... 

... 

482 

Baskets,  Egg  ... 

• • . ... 

185 

,,  Charlotte 

... 

569 

,,  Mushroom 

• • • ... 

21 1 

,,  Cream 

575 

,,  Nougat 

47  sup. 

— 

11. 
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Baskets,  Ratafia  Cream  58  sup 
,,  Savoy  Cream  61  sup 

Bath  Buns  ...  3 sup 

Batter,  Cold  Meat  in 
„ Frying  (No.  1) 

,,  „ (No.  z) 

11  t 11  (No.  3) 

Bavarian  Cream 
Beans  and  Bacon 
,,  Broad  ... 

French ...  

,,  a la  Parisienne 

Haricot 

Bechamel  Sauce 
Bedfordshire  Pudding 


55 

)) 


Beef,  Boiled 


>) 

55 

55 

5) 


Brine  for 
Cakes 
Carving  of 
Croquettes  of 
Fillets  of 


130a  sup 
page  90 


5) 

)) 


)> 


(with  Horseradish)  237 


55 

55 

5) 

5) 

55 

55 

55 

55 


55 

55 

’5 

55 


NO. 


400 

735 

736 

737 
576 

418 

419 

420 

421 

422 

59 

537 

233 

399 

402 

236 


(with  Oysters)  . 
a la  Rossine 
(with  Shrimps)., 
(with  Tomatoes) 
(with  Mixed 
Vegetables) 
au  Gratin 

Grenadins  (with  Olives) 
hashed  ... 
cooked,  Minced 
Minced  (with  Egg  Gar- 
nish) ... 

Minced  (with  Mush- 
rooms) 
a la  Mode 
Olives  . . . 

Pressed  ... 

Roast 
Rolls 
Steak  Pie 
Steak  Pudding 
Tea 

(quickly  made) 
(raw) 

Beetroot  (boiled) 

,,  Salad 
Berlin  Pancakes 
Bernese  Sauce 
Boat  in  Full  Sail  Serviette 


55 

55 

55 

55 

55 

55 

55 

55 

55 


55 

55 


238 

239 

240 

241 

242 

404 

243 

405 
407 

244 

245 

246 

247 

254 

255 

410 

258 

261 

726 

727 

728 
423 
466 

7°5 

60 


page  358  — 


3 3 
33 


Birds,  to  Bone  page  141 
,,  General  directions  for 
Trussing  page  136 

Birthday  Cake  

Biscuits,  American  Breakfast.. 

5)  Spice  

55  Sugar  

,,  Wheatmeal 

-,  Wine  

Blackcock  

Blancmange,  Almond  29  sup 
,,  Apricot  30  sup 
,,  Chocolate  Sand- 
wich . 

Marbled 
Variegated 

, 35  SUP 

Blanquette  of  L3mb 

Boar’s  Head  ... 

Boiling,  Waste  of  Gas  in 

page  368 

,,  Burners,  to  Manage 
page  371 

,,  Burners,  Pans  for 

page  370 

,,  Burners,  to  Prevent 
smell  from  page  371 
,,  Over,  to  Prevent 

page  370 

Boning  of  Birds  page  141 

Bonnes  Bouches  36  sup 

Border,  Potato 
,,  Rice  ... 

Bottled  Tomatoes  127  sup 

Brains,  Calf’s,  Sweetbreads 
with 

Brain  Sauce,  for  Sheep’s  Head 
Brains  on  Toast 
Brandy  Sauce  ... 

,,  Snaps  a la  Creme 
Brawn  ... 

Bread 

,,  to  Bake  page  210 

,,  Cheesecakes 
55 

5' 


55 

55 

55 

55 

55 


Crumbs,  to  make  Brown 
,,  ,,  White 

Pudding,  Baked 
,,  Boiled 
Sauce  ... 

Steaks  ... 

Vienna  ... 


NO. 


483 

523 

524 

525 

526 

527 

368 


571 

572 


268 

294 


45° 

753 


329 

40a 

176 

61 
528 
29b 

472 

631 

764 

765 
538 
554 

62 

177 

473 


INDEX — contin  tied. 


Breast  of  Lamb  or  Mutton, 
boned  and  stuffed  ... 

Breast  of  Veal,  boned  and 
stuffed 

Bride’s  Cake  ...  26  sup. 

Brill  

Brine  for  Pork,  Beef,  Tongues 
130a  sup. 

Brioche  Paste 
Broad  Beans  ... 

Broccoli 

Brochettes  of  Calf’s  Kidney  ... 

„ ,,  Liver  ... 

Broth,  Chicken 


55 

55 

55 

55 

55 

55 


55 

55 

55 


55 

Mutton 
Scotch 

Sheep’s  Head 
Turkish 

Veal  

Brown  Bread  Ice 
Glaze  ... 

Pudding 

Soup  (with  Forcemeat 
Balls) 

,,  Stock  (good) 

Browning 
Brussels  Sprouts 

,,  ,,  au  Gratin  ... 

Buns,  Bath  3 sup. 

,,  Cornflour 

Cream  ...  4 sup.  and 

Ginger  ... 

Lemon  ... 

London... 

Raspberry 
Buonboconi  ...  36  sup. 

Butter,  Black,  Halibut  Steak 
with 

„ Eggs  with 
Cream  Cakes  16  sup. 
Cream  28  sup. 

Icing 

Maitre  d’hotel 
Sauce 

Toffee  97  sup. 


55 

55 

55 

55 

55 


55 

55 

55 

55 

55 

5? 

55 


NO. 

269 

3°4 

102 


674 

419 

424 

3IT 

3r7 

7 

7°  9 

710 

39 

40 

43 

732 
683 

745 

555 

4 

48 

733  i 
459 
760 

474 

669 

475 

476 

477 

478 


123 

187 


694  ! 

79 

63 


n 
5 > 


n 

33 


33 

33 

33 

33 

>* 

>> 

33 

33 


page  209 


16  sup. 


12  sup. 
10  sup. 


Cabbage,  Boiled 
,,  Braized 
Cabinet  Pudding 


425 

426 

556 


Cake,  Almond  1 sup  and 
Cakes,  Almond 
Cake,  Almond  Parisian 
Angelic  ... 

Apple  ... 

Apricot ... 

Cakes,  little  Apricot ... 

Cake,  Baba 
Cakes,  to  Bake 
Banbury 
Beef 

Cake,  Birthday 
,,  Butter  Cream 
Cherry  ... 

Chocolate  Sandwich 

7 sup. 

Chocolate 

,,  Stratified 

21  sup. 

Christmas  ...  5 sup. 
Cocoanut  8 sup.  and 
Cube  Ginger 
Cornflour 
Cakes,  Domino 
,,  Eccles  ... 

,,  Fish 
Cake,  Genoese 
,,  ,,  Pistachio 

11  sup. 

,,  Ginger 

Cakes,  to  Make 
Cake,  Log 

Lunch  . . . 

Bride’s  ... 

Madeira 
Mocha  ... 

Moulds,  to  Line  page  209 
Mountain 
Cakes,  Orange 
Cake,  Parisian 
Cakes,  Pistachio 
,,  Pithiviers 
Cake,  Plum 
Cakes,  Potato 
Cake,  Pound  ... 

,,  German  Pound 
Cakes,  Queen 
Cake,  Rice  ...  19  sup. 

Cakes,  Rock  ... 

Cake,  St.  Honore 
Cakes,  Savoy  ... 

Cake,  Seed 


i) 

35 

33 

33 

33 

33 


page  209 
15  sup. 
22  sup. 
26  sup. 


1 7 sup.  and 
18  sup. 


and 


iii. 

NO. 

479 

480 

625 

481 

655 

656 

482 
675 

626 

399 

483 

484 


485 


486 

487 

627 

”3 

488 


489 


491 
49° 

492 

493 

494 

628 

495 

496 

497 

498 

499 

500 
5°i 
673 
502 

5°4 


IV, 


IN  DEX — continued 


NO. 


Cake,  Rich  Seed 

• • • • • • 

5°3 

Cakes,  Shrewsbury 

* • • ... 

5°-S 

Cake,  Snow  ... 

...  ... 

506 

,,  Soda 

...  ... 

5°7 

„ Sponge  .... 

... 

508 

,,  Sponge  (with 

Cream)... 

5°9 

,,  Stratified 

20  sup. 

,,  Sultana  ... 

...  ... 

510 

Cakes,  Tea 

...  ... 

51 1 

Cake,  Trifle  ... 

...  ... 

6r5 

,,  Variegated 

24  sup. 

,,  Walnut ... 

25  sup. 

— 

,,  Wedding 

26  sup. 

— 

Calf’s  Brains,  Sweetbreads  with 

329 

,,  Foot  Jelly 

... 

590 

,,  ,,  Stock  for  Jelly  ... 

59i 

,,  Head,  Boiled 

... 

310 

,,  Kidney,  Brochettes  of... 

3ii 

,,  ,,  a la  Dubois  ... 

313 

,,  Liver,  Brochettes  of  ... 

3W 

,,  ,,  (with  Eschalots) 

3i8 

„ „ Fried  

319 

,,  ,,  Roast  ... 

,,  Sweetbreads  (with  Green 

320 

Peas)  ... 

332 

Canapes  of  Caviare  ... 

178 

,,  Grated  Ham 

205 

Cannelons  of  Chicken 

336 

Caper  Sauce  ... 

64 

Caramel,  Choux  Pastry  with... 

668 

Caramel  Pudding 

557 

Carp  ... 

103 

Carrots,  Boiled 

427 

,,  Braized 

428 

,,  Glazed 

429 

Carrot  Soup  ... 

5 

Carving  of  Joints  page  90 

,,  Poultry  and  Game 

page  144 

Casserole  of  Potatoes  (with 

Minced  Meat) 

408 

Cassolettes  of  Chicken 

337 

Cauliflower,  Boiled  ... 

43° 

,,  German  fashion 

43  r 

,,  au  Gratin 

43  2 

Cauliflowers,  Puree  of 

433 

Caviare,  Canapes  of  ... 

T78 

Celery,  Boiled... 

434 

,,  Fried  ... 

435 

,,  Sauce 

65 

,,  Soup  ... 

6 

Charlotte,  Apple 

533 

Charlotte,  Apricot  

NO. 

569 

,,  Russe 

573 

Chartreuse  of  Oranges 

574 

Chaufroid  of  Chicken 

338 

Christmas  Cake  ...  5 sup. 

Cheek,  Ox 

248 

Cheese  Balls  ...  

179 

„ Eggs  with 

188 

,,  Poached  Eggs  with  ... 

198 

,,  Lemon  

747 

,,  and  Macaroni 

180 

,,  Patties  

181 

,,  Roll,  Lemon 

660 

,,  Toast  ...  

182 

,,  Turnover  

'83 

Cheesecakes, -Almond... 

630 

„ Apple  

629 

,,  Bread  

631 

,,  Cocoanut 

632 

,,  Lemon  ... 

633 

,’,  Macaroon 

634 

,,  Orange 

635 

„ Welsh  

657 

Cherry  Cake  ... 

484 

,,  Sauce  ... 

67 

Chester  Pudding 

539 

Chestnut  Forcemeat 

742 

,,  Sauce 

67 

Chicken  Broth  ...  7, 

7°  9 

,,  Cannelons  of 

336 

,,  Cassolettes  of 

337 

,,  Chaufroid  of 

338 

„ Cigars  

339 

,,  a la  Claremont 

34° 

,,  Cream 

7 12 

,,  a la  Creme 

34i 

,,  Croquettes  ... 

,,  (with  Croquettes  of 

342 

Rice) 

343 

,,  Curried  

344 

,,  Devilled 

345 

,,  Fillets 

716 

,,  Fillets  of  (with 

Supreme  Sauce)  ... 

346 

,,  Fricassee  of  ... 

347 

,,  Galatine  of  ... 

348 

,,  Grilled 

349 

,,  a l’ltalienne 

35° 

,,  Legs  a la  Royale  ,.. 

351 

,,  Mayonnaise  of 

352 

,,  Minced  (with  Rice)... 

353 

,,  (with  Mushrooms)  ... 

354 

INDEX — continued. 


Chicken  Liver  Omelette 

NO. 

606 

Cod,  Boiled  ... 

,,  Panade 

721 

,,  (Dutch  fashion) 

,,  Patties  

355 

,,  Steaks  (dressed  and  baked) 

,,  Rissoles  of  ... 

356 

,,  ,,  (with  Tomato 

,,  (with  Tomato  Puree) 

358 

Purde)  ... 

Children’s  Trifle 

616 

Coffee  ... 

Chilian  Empanades  ...  ... . 

658 

,,  Cream 

Chips,  Potato 

451 

n Icing 

Chocolate 

759 

,,  Turkish,  modified 

,,  Cakes 

48s 

Cold  Meat,  in  batter... 

,,  Coating  for  Creams 

73  *«?• 

,,  Cutlets  ... 

,,  and  Tomatoes  ... 

„ Creams,  Fancy 

77  SUP • 



Collops,  Scotch  Minced 
Coloured  Sugars  96  sup. 

,,  Cream 

577 

Compote  of  Pigeons  ... 

,,  Creams  76  sup. 

— 

Connaught  Pudding  ... 

„ Fingers  

5*3 

Cornets,  Lobster 

,,  Fritters  39  sup. 

Cornflour  Buns 

„ Icing  

692 

,,  Cake 

,,  Sandwich  Blanc- 

mange ... 

571 

Cornish  Pasties 

Cottage  Pie 

„ and  Coffee  Squares 

6 sup. 

___ 

,,  Soup 

Cowheels 

,,  Nougat  Squares 

94  sup. 



Crab,  Dressed 
Cream,  Apricot 

,,  Stratified  Cake 

21  sup. 



,,  Bavarian 

,,  Brown  Bread  Ice 

„ Sandwich  Cake 

7 sup. 



„ Buns  ...  4 sup.  and 

,,  Chicken 

Chops  or  Steak 

7 n 

,,  Chocolate 

Choux  Paste,  Horseshoes  of  ... 

672 

,,  Clotted,  Junket  and... 

,,  Pastry  ... 

667 

,,  Coffee 

,,  ,,  (with  Caramel) 

668 

,,  Eggs  with  

„ Tower  with  Meringue 
53  SUP- 



,,  Fruit  ... 

,,  Italian 

Chutney  ...  128  sup. 

— 

,,  Junket  and  Clotted  ... 

,,  Apple  129  sup. 

— 

,,  Orange  Jelly  with  ... 

Cider  Jelly 

592 

,,  Prune  43  sup. 

Cigars,  Chicken  

339 

,,  Pistachio 

Clotted  Cream,  Junket  and... 

579 

,,  Raspberry 

Coated  Oranges  101  sup. 

— 

,,  Sherry 

Cocoa  

758 

,,  Sponge  Cake  With  ... 

Cocoanut  Balls  78  sup.  and 

47 1 

,,  Strawberry  ... 

Bars  80  sup. 

— 

,,  Swiss  ... 

,,  Cake  8 sup.  and 

486 

,,  Tapioca 

,,  Cheesecakes 

632 

,.  Tartlets 

» Icing  

692 

,,  Trifle,  to  whip  65  sup. 

,,  Pastry 

680 

,,  Vanilla  Ice  ... 

,,  Pudding  ... 

540 

Creams,  Chocolate  76  sup. 

,,  Rocks  79  sup.  and 

5i7 

» ,,  Fancy 

„ Rings  ...  9 sup. 

Cod  (with  Bechamel  Sauce)... 

104 

77  sup. 

,,  Small  Fancy  75  sup. 

NO. 

106 

IG5 

108 


107 

756 

578 

692 

757 

400 

+03 

411 

234 

361 

558 

no 

474 

487 

659 

401 

8 

235 
109 

575 

576. 

683 

669 

712 

577 

579 

578 
190 

580 

581 

579 

598 

582 
584 

583 
5°9 

584 

585 

586 
648 

685 


VI. 


INDEX — continued . 


Creams,  Various  Ice 
Cream,  to  Whip 
Cressy  Soup  ... 
Crocjuettes  of  Beef 
,,  Chicken 


page  254 


Kidney  ... 
of  Mutton 
Potato 
of  Rice, 
with 
Shrimp 


220, 

Chicken 


Croutes  of  Haddock  ... 
Croutons,  Haddock  with 
,,  for  Soup  ... 

Crystal  Palace  Pudding 
Crystallise  Sweets,  to  74  su 
,,  Flowers  103  su 
Cucumbers,  Stewed  ... 

Cube  Ginger  Cake  12  sup. 
Cuff  (double)  Serviette 

page  356 

Currant  Puffs,  Red  ... 

Curries,  Boiled  Rice  for 
Custard,  Cheap 
,,  Invalid 

,,  Medium 

,,  Meringue  Patties 

38  sup. 

Custards,  Parmesan  ... 
Custard,  Pastry 
,,  Patties 

,,  Pudding,  Orange  ... 

,,  ,,  Tapioca  ... 

,,  Rich... 

,,  Savoury 

Custards,  Savoury,  for  Soup... 
Custard,  Strawberry... 
Cutlets,  Cold  Meat  ... 

,,  Lamb  (with  Spinach) 
,,  Lobster 

,,  Mutton 

,,  Mutton  (stuffed  with 

Mushrooms) 

,,  Mutton  (with  Oysters) 

,,  Mutton  a la  Soubise 

,,  Mutton  (with  Tomato 

Sauce) 

,,  Pork  ... 

,,  Surprise 

„ Veal 


NO. 

686 


9 

402 

342 
312 
402 
452 

343 
i54 

208 

209 
52 

609 


436 


642 
752 
740 
71 3 
739 


219 

741 

638 

544 

565 

738 

7H 

53 

614 

4°3 

271 

131 

278 

279 

280 

281 

282 
297 
512 
3°5 


D 

Damper,  to  Use  page  367 
Dariols  of  Parmesan  ... 

Dariol  Pudding 

Dariols  of  Vanilla  

Dory,  John  

Dough  Nuts  ... 

Dressing,  Salad 

Drops,  Port  Wine  

Duck,  to  Carve 
Ducks,  Roast  ... 

,,  to  Truss 


55 

55 

55 

55 

55 

55 

55 


Garnish, 


with 
Eggs  au  Gratin 

(with  Fine  Herbs) 
au  Parmesan 
Plover  ... 

Poached... 

,,  (with  Cheese) 
Dried  Haddock  and 
Poached 
Egg  Restorative 
,,  Sauce 

,5  55  (German) 

Eggs,  Sausage  ... 

,,  Savoury 


55 

55 

55 

55 

55 

55 


NO. 


545 

54* 

55° 

125 

7°4 

47° 

7i5 


page  145  — 

333 

page  140  — 


Duck,  Wild  ... 

••  397 

Ducklings,  Roast 

••  334 

Dumplings,  Baked  Apple 

••  534 

Dutch  Sauce  ... 

..  68 

E 

Eccles  Cakes  ... 

..  627 

Eclairs 

..  670 

Eels,  Stewed  ... 

..  1 10 

,,  ,,  Brown  ... 

..  hi 

Eggs,  Apple  

..  671 

,,  Apricot ... 

..  570 

,,  Baked  ... 

..  184 

Egg  Baskets  ... 

..  185 

Eggs,  Boiled  ... 

..  186 

for  Invalids  page  322 
(with  Black  Butter)  ... 
buttered,  scrambled  or 
(with  Cheese)  ... 
a la  Concorde  ... 

(with  Cream)  ... 
Curried  .. 

Egg  Fritters 


Minced  Beef 


187 
201 

188 

189 

190 

191 

192 

244 

193 

194 

*95 

196 

197 

198 

121 

724 

69 

70 

199 

200 


INDEX — contin  ued . 


vii. 


- 

NO. 

NO. 

Eggs,  Scrambled  or  Buttered 

201 

Entrees : 

,,  Stuffed  ... 

202 

,,  Surprise,  a la  Creme  ... 

587 

Chicken  (with  Tomato 

,,  Swiss 

203 

Puree)  ... 

358 

,,  Turkish 

204 

Cold  Meat  Cutlets... 

4°3 

Ely  Trifle  Pudding  37  sup. 

— 

Fowl,  Fricasse  of 

347 

Empanadas,  Chilian  ... 

658 

,,  Galantine  of... 

348 

Exeter  Stew  ... 

264 

,,  Legs  a la  Royale  ... 

35i 

Grouse,  Salmis  of  ... 

372 

Entrees : 

Kidney,  Calf’s,  Brochettes 

of 

31 1 

Beef,  Croquettes  of 

402 

,,  Calf’s,  a la  Dubois 

3i3 

,,  Fillets  of 

236 

„ Croquettes 

3!2 

,,  ,,  (with  Horse- 

Lamb,  Blanquette  of 

267 

radish)  ... 

237 

,,  Breast  of 

269 

„ „ (with 

,,  Curried 

270 

Oysters)... 

238 

„ Cutlets  (with  Spi- 

,,  ,,  a la  Rossine 

239 

nach) 

271 

„ „ (with 

Lamb's  Fry 

272 

Shrimps) 

240 

,,  Sweetbreads 

27s 

„ „ (with 

Liver,  Baked 

316 

Tomatoes) 

241 

„ Brochettes  of 

317 

,,  ,,  (with  Mixed 

,,  Calf’s  (with  Escha- 

Vegetables) 

242 

lots) 

318 

,,  au  Gratin 

+04 

,,  Calf  s,  Fried 

319 

,,  Grenadins  (with 

,,  a la  Provengale 

289 

Olives) 

243 

,,  Pig’s  (with  fine  Herbs) 

300 

,,  Minced  (with  Egg 

Lobster  Cornets 

130 

Garnish)  ... 

224 

,,  Cutiers 

131 

,,  Minced  (with  Mush- 

,,  Souffle  ...  ' ... 

132 

rooms) 

245 

Macaroni,  Ttaiian  ... 

210 

„ Olives  

247 

Mutton,  Breast  of  ... 

269 

Chicken,  Cannelons  of 

336 

,,  Croquettes  of 

402 

,,  Cassolettes  of 

337 

,,  Cutlets  

278 

,,  Chaufroid  of 

338 

,,  Cutlets  (stuffed 

j)  Cigars  

339 

with  Mushrooms) 

279 

,,  a la  Claremont  ... 

340 

,,  Cutlets  (with 

,,  a la  Creme 

34i 

Oysters) 

280 

,,  Croquettes 

342 

,,  Cutlets  ala  S^ubise 

28l 

,,  (with  Croquettes 

,,  Cutlets  (with 

of  Rice) 

342 

Tomato  Sauce) 

282 

,,  Curried  ... 

344 

,,  Haricot  ... 

283 

,,  Devilled  ... 

345 

Ox  Tail  (stewed)  ... 

25I 

,,  Fillets  of  (with 

Oyster  Patties 

143 

Supreme  Sauce) 

346 

,,  Rissoles 

144 

,,  Galantine  of 

348 

Partridge,  Salmis  of 

379 

,,  al’Italienne 

35° 

Pheasant,  Salmis  of 

382 

,,  Legs  a la  Royale... 

351 

Pigeons,  Compote  of 

361 

,,  Mayonnaise  of  .. 

352 

,,  Stewed 

364 

,,  Minced  (with  Rice) 

353 

Pork  Cutlets 

297 

,,  Parties 

355 

Potatoes,  Casserole  of  (with 

„ Rissoles  of 

356 

Minced  Meat)  ... 

408 

INDEX — con  tin  u ed. 


vm. 


NO. 

NO. 

Entrees  : 

Fillets  of  Chicken  (with 

Rabbit,  Curried  ...  344  and 

287 

Supreme  Sauce) ... 
,,  Fish,  Baked 

346 
r 12 

,,  Stewed  (brown)  ... 

39° 

,,  Skate  

1 59 

„ „ (white)  ... 

391 

,,  Sole,  Fried 

162 

Shrimp  Croquettes 

154 

,,  ,,  (with  Parmesan) 

163 

,,  Patties. 

156 

,,  Turbot  a la  Crime... 

169 

Sweetbreads  (with  Calf’s 

Fillet  of  Veal,  Braised 

306 

Brains)  ... 

329 

Fingers,  Almond  ...  2 sup. 

— 

Sweetbreads,  Calf’s  (with 

,,  Chocolate  ... 

513 

Green  Peas) 

332 

Fish  Cakes  

1 *3 

Sweetbreads  (in  Brown 

,,  to  Clean  ...  page  39 

Gravy)  

330 

„ Curried 

114 

Sweetbreads,  Larded 

33i 

,,  Fat  for  Frying  page  41 

— 

Steaks,  Dressed 

256 

,,  baked  Fillets  of 

1 12 

Stew,  Exeter 

264 

,,  Fried  

«s 

,,  Polish 

265 

„ Frying  of  ...  page  40 

,,  Spanish 

266 

,,  for  Invalids  

717 

Veal,  Breast  of 

3°4 

,,  Sauces  for  page  42 

— 

,,  Curried 

344 

,,  Soup  

10 

,,  Cutlets 

305 

,,  Stock  

49 

,,  Fricassee  of  ... 

3 °7 

Flaky  Pastry 

624 

,,  Llaricot 

3°9 

Florentines 

636 

,,  a la  Marengo 

322 

Flowers,  to  Crystallise  103  sup. 

— 

,,  Minced 

323 

Fluke,  Filleted  ...  <.. 

148 

,,  Neck  of  (Stewed)  ... 

324 

,,  Stuffed 

149 

,,  Olives  

325 

Fondant  or  Stock  69  sup. 

— 

,,  and  Ham  Pie 

326 

,,  for  Coating  and 

,,  Patties 

355 

Moulding  71  sup. 

— 

,,  (with  Potato  Cro- 

Forcemeat,  Chestnut... 

742 

quettes) 

327 

,,  Pork 

743 

„ Veal  

744 

Fowl,  Boiled 

335 

F 

,,  Fricassee  of 

347 

,,  Galantine  of  ... 

34S 

Fan  and  Petals  Serviette 

,,  to  Carve  page  145 

— 

(double)  ...  page  350 

Fan  (simple)  ...  page  354 

Fat,  to  Clarify 
„ for  frying  page  41 

Favorite  Pudding 
Fennel  Sauce  ... 

Fillets  of  Beef 

,,  ,,  (with  Horse- 

radish) 

(with  Oysters)... 
a la  Rossine  ... 
(with  Shrimps) 
(with  Tomatoes) 
(with  Mixed 
Vegetables)... 

Fillets,  Chicken 


762 


>? 

55 


Guinea... 

Legs  a la  Royale 
Roast  


— French  Beans 
607 

71 

236 


55 

55 

55 


55 

55 

55 

55 

55 


55 

55 

55 


237 

238 

239 

240 

241 

242 
716 


a la  Parisienne... 
Cream  70  sup. 

Savoury  Omelette 
,,  Stock  Coating  72  sup. 
Fricassee  of  Fowl 

Veal  ... 

Fritters,  Apple  

Chocolate  39  sup. 

Egg 

„ Pate  a Chaux  52  sup. 
Fruits,  to  Clean 
Fruit,  to  Bottle  11S  sup. 


)> 

y> 


359 

351 

357 

420 

421 

695 

347 
3°7 
7°  3 

192 

763 


IN D EX — co  ntinued. 


IX. 


NO. 


Fruit  Cream  ... 

• • • • 

580 

Ginger  Buns  ... 

... 

,,  Macedoine  of  .. 

,.  ... 

604 

,,  Cake  ... 

... 

,,  Rice  Mould  with  Stewed 

613 

„ Nuts... 

13  SUp. 

,,  Salad  ... 

62  sup. 

,,  Pudding 

... 

,,  Stewed 

. ... 

619 

Gipsy  Ham  ...  ' 

... 

Fry,  Lamb’s  ... 

. 

272 

Glaze,  Brown 

... 

Frying  Batter  (No.  1) 

... 

735 

,,  White  ... 

... 

„ „ (No.  2) 

... 

736 

j » Sugar  ... 

62  sup. 

>'  >>  (No.  3) 

... 

737 

Goose,  to  Carve 

page  145 

Fudge  ... 

G 

81  sup. 

,,  Roast  ... 

Gravy  for  Roast  Joint  to  make 
page  93 

Galantine  of  Chicken...  ...  348 

„ Fowl  348 

„ Turkey  ...  ...  366 

Game  Pie,  Raised  ...  ...  369 

,,  Soup  ...  ...  ...  11 

,,  to  Truss  page  136  — 

Gas  for  Cooking,  Cost  of 

pages  367,  369,  373  — 

,',  Waste  of  pages  369  — 

,,  Governor,  Advantage  of 

page  370  — 

,,  Oven,  Bread  in  page  373  — 

„ „ to  Clean  page  371  — 

,,  ,,  Heating  of 

pages  367,  372  — 

,,  ,,  Meat  or  Fowls  in 


,,  Soup  (clear)  ... 

,,  Sweetbreads  in  brown 
Green  Peas,  Boiled  ... 

,,  ,,  (with  Maitre 

d’hotel  Butter) 

n » Soup  

Green  Sauce  ... 

Grenadins,  Beef  (with  Olives) 
Grilling  pages  368,  371 

Grill  Sauce 
Grouse,  Braized 
,,  Roast 
,,  Salmis  of 
Gruel,  Barley  ... 

,,  Oatmeal 
Guinea  Fowl  ... 

Gurnet 


11 

n 


)> 

5) 


page  372 
Pastry  in  page  372 
to  Roast  in  page  372 
Shelves  for  page  371 
Stewing  in  page  372 
page  370 


Gas  Pipes 
Gateau  of  Peaches 
„ Veal 
Geese,  to  Truss 
General’s  Pudding 
Geneva  Wafers 
Genoa  Pastry  ... 

Genoese  Baskets 
Cake 
Pastry 

,,  (with  Orange) 
Pistachio  Cakes 

11  sup. 

German  Pound  Cake 
,,  Sauce 
_ » Egg  Sauce 
Giblet  Soup  ... 

Ginger  Bread  Sponge 


5? 
? 5 


5*4 
3°8 

page  140  — , 

...  559 

...  532  , 

...  681 
40  sup.  — 
...  488 

676 

677  ; 


498 

72 ! 

70  j 

12 

521 


Baked 


H 


Haddock,  Baked 
,,  Boiled 

,,  Croutes  of  ... 

,,  with  Croutons  t ... 

,,  Dried 

,,  Dried,  and  Poached 

Eggs  

Halibut,  Boiled 

,,  Steak  (with  Black 

Butter)  

Hams  and  Bacon,  to  Cure 

130  sup. 

Ham,  Bacon  or  (with  Maca- 
roni)   

,,  Baked  ... 

,,  Boiled  ... 

,,  Canapes  of,  Grated  ... 
,,  Carving  of  page  92 
» Gipsy 


NO. 

475 

489 

560 

206 

745 

746 

360 


13 

33° 

445 

446 

35 

72a 

243 

73 

37° 

37* 

372 

718 

719 

359 

1 16 

”7 


118 

1 *9 

208 

209 

120 

121 

122 

123 


*75 

298 

299 

205 

206 


X. 


INDEX  — continued . 


Ham  Pie,  Veal  and 

NO. 

NO. 



326 

Italian  Pudding 

• • • • • 

608 

,,  Toast  ... 

.. 

207 

„ Sauce  ... 

# # 

76 

Hand-tests  for  Sugar  Boiling 

68  sup. 

— 

J 

Hard  Sauce  ... 

, • . , , 

74 

Hare,  to  Carve 

page  146 

Jam  Tartlets  ... 

• » • • • 

649 

„ Jugged  ... 

... 

373 

,,  Apricot  ... 

104  sup. 

,,  Roast  ... 

374 

,,  Black  Currant 

105  sup. 

— 

,,  Soup 

... 

14 

,,  Damson  ... 

107  sup. 

— 

,,  to  Truss 

page  1 41 

— 

,,  Gooseberry 

109  sup. 

— 

Haricot  Beans 

... 

422 

„ Greengage 

108  sup. 

— 

,,  Mutton 

... 

283 

,,  Plum 

110  sup. 

— 

,,  Puree 

... 

16 

,,  Raspberry 

1 14  sup. 

— 

,,  Soup  ... 

... 

15 

,,  Red  Currant 

1 12  sup. 

— 

„ Veal  ... 

... 

3°9 

,,  Rhubarb  ... 

I 13  sup. 

— 

Head,  Boar’s  ... 

... 

294 

,,  Strawberry 

1 1 5 sup. 

— 

,,  Calf’s  (boiled) 

... 

310 

,,  Vegetable  Marrow 

Heart,  Ox  (stuffed  and  baked) 

249 

I 16  sup. 

— 

Herrings,  Pickled 

... 

124 

Jelly,  Apple  ... 

588 

Hole,  Toad  in  the 

226 

,,  Aspic 

.. 

589 

Hors  d’Oeuvres 

page  69 

— 

,,  Black  Currant 

106  sup. 

Horse-radish,  Fillets 

of  Beef 

,,  Calf’s  Foot 

590 

with 

... 

237 

,,  ,,  ,,  Stock  for  ... 

591 

Horse-radish  Sauce 

. . . 

75 

,,  Cider  ... 

. . ... 

592 

Horseshoes  of  Choux  Paste  ... 

672 

,,  alaDuchesse 

. . ... 

593 

Household  Stock 

. . . ... 

5° 

,,  Fruit  Salad 

64  sup. 

Housewife  Soup 

... 

1 7 

,,  Lemon  ... 

594 

,,  Maraschino 

.. 

596 

I 

,,  Marbled 

.. 

597 

,,  Orange  (with  Cream)... 

498 

Ice,  Brown  Bread 

683 

„ Perry  ... 

.. 

599 

,,  Cream,  Vanilla 

685 

,,  Pomegranate 

.. 

600 

,,  Creams,  various 

... 

686 

,,  Punch  ... 

... 

601 

,,  a Cake,  to 

27  sup. 

— 

,,  Pyramid  Wine 

44  sup. 

— 

Ices,  to  Freeze 

page  31 1 

— 

,,  Strawberry 

602 

Ice  Pudding  ... 

... 

689 

,,  Red  Currant 

hi  sup. 

— 

, , T angerine 

... 

684 

,,  Wine 

603 

,,  Lemon  Water 

... 

687 

John  Dory 

125 

Ices,  Various  Water 

... 

688 

Joints,  Carving  of 

page  90 

— 

Icing,  Almond 

... 

692 

,,  Time  to  hang 

page  90 

— 

,,  Butter  ... 

... 

694 

Julienne  Soup... 

18 

,,  Chocolate 

... 

692 

Junket  and  Clotted  Cream  ... 

579 

,,  Cocoanut 

692 

Jumbles 

14  sup . 

— 

,,  Coffee  ... 

... 

692 

K 

,,  Orange 

... 

693 

,,  Royal  ... 

... 

691 

,,  Water  ... 

...  ... 

692 

Kale,  Sea 



457 

Invalid  Custard 

...  ... 

713 

Kedgeree 

... 

126 

,,  Pudding 

Irish  Stew 



723 

293 

Kidney,  Calf’s,  Brochettes  of 
,,  ,,  a la  Dubois  ... 

311 

3i3 

Italian  Cream 

...  ... 

581 

,,  Croquettes 



312 

,,  Macaroni 

... 

210 

Kidneys,  Fried 



284 

INDEX — contiii  tied. 


xi 


- ■ 1 

NO. 

NO. 

Kidneys,  Grilled 

285 

Liver,  Pig’s  (with  fine  Herbs) 

3° 

,,  (with  Maitre  d’hotel 

,,  a la  Proven^ale 

289 

Batter) 

286 

,,  Stewed  ... 

321 

Kidney,  Ox  ... 

250 

Lobster 

129 

,,  Soup 

19 

,,  Cornets 

13° 

Kidneys,  Stewed 

287 

,,  Cutlets  

131 

Kippers 

127 

,,  Salad 

467 

Knuckle  of  Veal,  Stewed 

3J4 

,,  Sauce 

78 

,,  Soufflee 

132 

L 

,,  Soup  ... 

22 

Log  Cake  ...  15  sup. 

— 

Lamb,  Blanquette  of... 

268 

Loin  of  Mutton,  Braized  (with 

,,  Breast  of  (boned  and 

Mushrooms) 

290 

stuffed) 

269 

London  Buns  .,. 

477 

,,  Carving  of  page  92 

Lunch  Cake  ...  22  sup. 

— 

,,  Curried 

270 

Lunns,  Sally  ... 

Gri 

CO 

,,  Cutlets  (with  Spinach) 

271 

Lamb’s  Fry  ... 

272 

M 

Lamb  Pie 

273 

,,  Roast  ... 

274 

Macaroni,  Bacon  or  Ham  with 

175 

Lamb’s  Sweetbreads ... 

27  5 

,,  Cheese  and 

180 

Larding  ...  page  144 

,,  Italian 

210 

Leek  Soup 

20 

,,  Soup 

23 

Legs,  Chicken  or  Fowl  (a  la 

Macaroons 

529 

Royale) 

351 

Macaroon  Cheesecakes 

634 

Leg  of  Mutton  (boned  and 

Macedoine  of  Fruit  ... 

604 

larded) 

288 

,,  Prunes 

605 

Lemonade 

720 

Mackerel,  Baked 

1 33 

Lemon  Buns  ... 

476 

,,  Boiled 

134 

,,  Cheese 

747 

,,  Grilled 

135 

,,  Cheesecakes  ... 

633 

,,  (with  Onions) 

136 

,,  Cheese  Roll  ... 

660 

„ Pickled  

137 

„ Jelly 

594 

Madeira  Cake 

491 

„ Marmalade  117  sup. 

— 

Maids  of  Honour  46  sup. 

,,  Mould 

595 

Maitre  d’hotel  Butter 

79 

,,  to  Peel  and  Grate  a... 

767 

Maitre  d’hotel  Butter,  Kid- 

• ,,  Pudding  45  sup.  and 

542 

neys  with  ... 

286 

,,  „ (boiled) 

561 

Maitre  d’hotel  Butter,  Green 

,,  Cheese  Sandwich 

5J9 

Peas  with  ... 

446 

,,  Sauce ... 

77 

Maitre  d’hotel  Sauce 

80 

,,  Toffee 

770 

Maraschino  Jelly 

596 

Lentil  Soup  ... 

21 

Marbled  Blancmange 

572 

Leveret,  Roast 

375 

» Jelly  

597 

Ling 

128 

Margaret  Pudding  42  sup. 

Linseed  Tea  ...  

729 

Marmalade 

75 1 a 

Liver  and  Bacon 

3i5 

,,  Lemon  117  sup. 

,,  Baked  ... 

316 

,,  Orange  11S  sup. 

— 

,,  Brochettes  of  Calf’s  ... 

3i7 

,,  Pudding  ... 

562 

,,  Calf’s  (with  Eschalots)... 

318 

,,  Sauce 

'81 

55  „ Fned  

319 

Marrow,  V egetable  ... 

437 

,,  ,,  Roast 

320 

,,  Stuffed  Vegetable  ... 

438 

,,  Omelette  (Chicken)  ... 

696 

Marzipan  No.  1 82  sup. 

XU. 


IN. DE  X — co  ntinucd. 


Marzipan  No.  2 83  sup. 

NO. 

Mutton  Broth 

NO. 

710 

,,  Green  Logs  87  sup. 

— 

n 

Carving  of  page  91 

,,  Moulds  84  sup. 

— 

Chops  (grilled) 

277 

,,  Mushrooms  85  sup. 

— 

55 

Croquettes  of 

402 

,,  Potatoes  88  sup. 

— 

55 

Cutlets  

278 

,,  Squares  86  sup. 

— 

y> 

Cutlets  (stuffed  with 

„ Cherries  89  sup. 

— 

Mushrooms) 

269 

„ Dates  90  sup. 

— 

55 

Cutlets  (with  Oysters)  280 

,,  Plums  91  sup. 

— 

55 

Cutlets  a la  Soubise 

281 

,,  Walnuts  92  sup. 

— 

5) 

Cutlets  (with  Tomato 

Mayonnaise  of  Chicken 

352 

Sauce) 

282 

,,  Salmon  ... 

151 

55 

Haricot  

283 

,,  Sauce 

82 

Hashed  

406 

Meat,  Casserole  of  Potatoes 

55 

Leg  of  (boned  and 

with  Minced 

408 

larded)  

288 

,,  Minced  (with  Potato 

55 

Loin  of,  Braized 

Border) 

409 

(with  Mushrooms) 

290 

,,  and  Potato  Pie 

253 

Roast  

291 

Melted  Butter  Sauce... 

83 

55 

Shoulder  of  (stuffed) 

292 

Meringue,  Apple  

535 

Meringues 

53° 

N 

Merlitons 

637 

Mincemeat 

748 

Neck  of  Veal,  Stewed 

324 

Mince  Pies 

640 

New  Potatoes,  Boiled 

449 

Mint  Sauce  ... 

84 

Nuts,  Dough  ... 

7°4 

Mocha  Cake  ... 

490 

Nougat  Baskets  47  sup. 

Mould,  Lemon 

595 

55 

Chocolate  95  sup. 

— 

,,  Rhubarb 

61 1 

55 

White  93  sup. 

— 

,,  Rice  (with  Stewed 

55 

Squares,  Chocolate 

Fruit) 

613 

94  sup. 

— 

Mountain  Cake 

492 

Mulligatawny  Soup  ... 

24 

O 

» „ (dear)  ... 

25 

Mullet,  Baked  Red  ... 

138 

Oatmeal  Gruel  

719 

Muslin  Sauce  ... 

416a 

Olives 

Beef  ... 

247 

Mussels  (with  Butter) 

i39 

55 

Beef  Grenadins  with... 

243 

Mushroom  Baskets  ... 

21 1 

Veal  

325 

Mushrooms,  Chicken  with  ... 

354 

Omelette,  Chicken  Liver 

696 

,,  au  Gratin 

212 

55 

French  Savoury  ... 

695 

,,  Grilled  ... 

213 

55 

Soufflee  (with 

,,  Minced  Beef  with 

245 

Macaroons) 

697 

Mushroom  Pudding  ... 

214 

55 

Soufflee  Orange  48  sup.  — 

Mushrooms,  Roast  Pheasant 

55 

,,  Savoury  ... 

698 

with 

381 

55 

,,  Sweet 

699 

Mushroom  Soup 

26 

Onions,  Boiled 

439 

Mushrooms  Stewed  in  Milk... 

2I5 

55 

Glazed 

44i 

,,  Stuffed  ... 

216 

Onion  Sauce  ... 

85 

,,  Tomatoes  with  ... 

462a 

55 

Soup  ... 

27 

Mushroom  and  Tomato  Toast 

217 

Onions  (stewed  brown) 

440 

Mutton,  Boiled 

276 

55 

Stuffed 

442 

,,  Breast  of  (boned  and 

55 

Tripe  and 

267 

stuffed)  ... 

279 

Open 

Jam  Tart  41  sup. 

— 

IN DEX  — contiti  tied. 


XUl. 


Orange  Cakes ...  17  sup.  and 

Oranges,  Chartreuse  of 
Orange  Cheesecakes  ... 

,,  Cream  Sponge  49  sup. 

,,  Genoese  Pastry  with... 

Oranges,  Coated  101  sup. 
,,  Iced 

,,  Clear  Covering  for 

102  sup. 

Orange  Icing  ... 

,,  Jelly  (with  Cream)  ... 
,,  Omelette  Soufflee 

48  sup. 


Pudding 

Custard  Pudding 
and  Pineapple  Cream 
50  sup. 


,,  Sauce 

,,  Trifle... 

„ Marmalade  1 1 8 sup. 
Ortolans,  Roast 
Ox  Cheek 


,,  Soup  (clear) 

Ox  Heart  (stuffed  and  baked) 
Ox  Kidney 

Ox-Tail  Soup  (clear) ... 

,,  ,,  (thick) ... 

,,  Stewed 
Ox  Tongue 

Oysters  (with  Dutch  Sauce)... 
,,  Fillets  of  Beef  with... 

55  to  Fry  

Oyster  Patties  

,,  Rissoles 
Oysters,  Scalloped 
Oyster  Sauce  ... 

„ Soup  ... 

„ Tartlets  


P 


Panade,  Chicken 
Pancakes 

,,  Baked 

„ Berlin 

Paradise  Pudding 

Parisian  Cake 

„ „ Almond 

Parkin  ... 

Parmesan,  Aigrettes  of 
,,  Custards  ... 

,,  Dariols  of  ... 


NO. 

NO. 

493 

Parmesan,  Eggs  au 

195 

574 

,,  Soup 

32 

635 

Parsley,  Fried 

749 

,,  Sauce 

88 

677 

(cold) 

89 

Parsnips,  Boiled 

443 

622 

,,  a la  Francaise 

444 

Partridge,  to  Carve  page  145 

— 

— 

„ a la  Ravigote 

377 

693 

Partridges,  Roast 

378 

598 

Partridge,  Salmis  of  ... 

379 

„ Soup 

33 

— 

,,  to  Truss  page  136 

— 

543 

Paste,  Almond 

690 

544 

,,  Brioche... 

674 

,,  Horseshoes  of  Choux  ... 

672 

— 

Pasties,  Cornish 

659 

86 

Pastry,  to  Bake  page  278 

617 

,,  Choux... 

667 

— 

,,  ,,  (with  Caramel) 

668 

376 

,,  Cocoanut 

680 

248 

,,  Custard 

74i 

28 

Flaky 

624 

249 

,,  Genoa 

681 

250 

,,  Genoese 

676 

29 

„ ,,  (with  Orange) 

677 

30 

,,  for  Cold  Pies 

679 

25! 

,,  Plaits  ... 

641 

252 

55  Puff  

623 

141 

„ Half-Puff  

624 

238 

,,  Household  Short 

654 

142 

,,  Rich  Short 

653 

i43 

,,  Suet  ... 

682 

144 

Pate  a Choux  Drops  51  sup. 

— 

i45 

,,  Fritters  52  sup. 

— 

87 

Patties,  Cheese 

181 

3i 

,,  Chicken 

355 

650 

,,  Custard 
,,  Custard  Meringue 

638 

38  sup. 

— 

,,  Pear  ... 

639 

721 

,,  Oyster 

143 

706 

,,  Shrimp 

156 

707 

„ Veal 

355 

705 

Peaches,  Gateau  of  ... 

514 

610 

Pear  Patties  ... 

639 

494 

Pears,  Stewed 

620 

625 

Peas,  Boiled  Green  ... 

445 

5i5 

,,  Green  (with  Maitre 

218 

d’hotel  Butter) 

446 

219 

Pea  Soup 

34 

545 

,,  Green 

35 

XIV 
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NO. 



NO. 

Penmaenmawr  Pudding 

563 

Pork,  Carving  of  page  qz 



Perch  ...  ...  

146 

,,  Cutlets  ... 

297 

Perry  Jelly  

599 

,,  Forcemeat  

743 

Pheasant,  to  Carve  page  145 

— 

,,  Pies,  Raised  

301 

,,  Roast 

O 

OO 

,,  Roast 

302 

,,  Roast  (with  Mush- 

Porterhouse  Steak  

259 

rooms)  ... 

381 

„ „ (larded)  ... 

260 

,,  Salmis  of  ... 

382 

Port  Wine  Drops 

71 5 

,,  to  Truss  page  136 

— 

Potatoes,  Baked 

447 

Pie,  Beef  Steak 

258 

,,  Boiled  

448 

,,  Cottage  ... 

401 

Potato  Border 

450 

,,  Raised  Gam 

369 

,,  ,,  Minced  Meat 

,,  Lamb 

273 

with 

409 

,,  Meat  and  Potato 

253 

,,  Cakes 

496 

Pies,  Mince 

640 

Potatoes,  Casserole  of  (with 

,,  Pastry  for  Cold 

679 

Minced  Meat) 

408 

Pie,  Pigeon 

362 

Potato  Chips 

45 1 

,,  Raised  Pork 

3°i 

,,  Croquettes  ...  220  anc 

452 

,,  Rabbit 

388 

,,  ,,  Veal  with 

327 

,,  Rook  

392 

,,  Pie,  Meat  and 

253 

,,  Veal  and  Ham  ... 

326 

Potatoes,  Boiled  New 

449 

,,  Vegetarian 

230 

,,  Roast  

453 

Pigeons,  Compote  of 

361 

Potato  Snow 

454 

Pigeon  Pie  

362 

,,  Souffiee  

7OO 

Pigeons,  Roast  

363 

,,  Soup  ... 

37 

Pigeon  Soup  ... 

36 

Potatoes,  Steamed  

455 

Pigeons,  Stewed 

34 

,,  Surprise 

221 

,,  to  Truss  page  136 

— 

Potato  Surprises 

222 

Pig’s  Liver  (with  fine  Herbs) 

300 

Poultry,  to  make  Gravy  for 

Pig,  Roast  Sucking 

3°3 

Roast  ...  page  93 

— 

Pike,  Baked 

147 

Poultry,  to  Truss  page  136 

— 

Pineapple  Pudding  54  sup. 

PoundCake  ... 

497 

,,  Pudding  Sauce 

,,  ,,  German... 

498 

55  SUP- 

— 

Princess  Tartlets  

678 

,,  Rings  56  sup. 

— 

Prune  Cream  ...  43  sup. 

— 

Piquant  Sauce 

90 

Prunes,  Macedoine  of 

605 

Pistachio  Nuts,  to  Blanch 

761 

Ptarmigan 

384 

,,  Cakes  18  sup. 

— 

Pudding,  Arrowroot 

722 

,,  Cream 

582 

,,  Bachelor’s  ... 

553 

Pithiviers  Cakes  

628 

,,  Bakewell  

53h 

Plaice,  Filleted  

148 

,,  Bedfordshire 

537 

,,  Stuffed 

149 

,,  Beef  Steak  ... 

261 

Plaits,  Pastry  ...  

641 

,,  Baked  Bread 

538 

Plover  Eggs  

196 

,,  Boiled  Bread 

554 

Plovers,  Roast  

383 

,,  Brown 

555 

Plum  Cake 

495 

,,  Cabinet  

556 

,,  Pudding 

564 

,,  Caramel 

557 

Polish  Stew 

265 

,,  Chester  

539 

,,  Tarts  ... 

646 

,,  Cocoanut  ...  ... 

540 

Pomegranate  Jelly 

600 

,,  Connaught 

558 

Pork,  Boiled  ...  

295 

,,  Crystal  Palace 

609 

,,  Brine  for  130a  sup. 

,,  Dariol 

54i 

IN D EX — con  tin  ued. 


xv. 


■ ■ 

NO. 

NO. 

Pudding,  Ely  Trifle  37  sup. 

— 

Rabbit,  Curried  ...  344,  387 

,,  Favorite  

607 

n Pie  

• 388 

General’s  

559 

,,  Roast 

389 

,,  Ice 

689 

11  SouP  •••  

38 

,,  Invalid  ' 

723 

,,  Stewed  (brown) 

39° 

,,  Italian 

608 

„ „ (white) 

391 

,,  Ginger  

560 

Rare-bit,  Welsh  

Raspberry  Buns 

231 

,,  Lemon  45  sup.  and 

542 

478 

Boiled  Lemon 

561 

,,  Cream 

584 

Marmalade 

562 

,,  Sauce 

91 

,,  Margaret  42  sup. 

— 

Ratafia  Cream  Basket  58  sup. 

— 

Puddings,  to  Make  Milk 

,,  Puddings  59  sup 

— 

page  237 

— 

Ravigote  Sauce  (cold) 

92 

Pudding,  Mushroom  ... 

,,  ,,  (hot) 

93 

,,  Orange  

543 

Red  Currant  Puffs 

642 

,,  Orange  Custard 

544 

,,  Mullet,  Baked  ... 
Restorative,  Egg 

138 

,,  Paradise 

610 

724 

,,  Penmaenmawr 

563 

Rhubarb  Mould 

61 1 

,,  Pineapple  54  sup. 

— 

Ribbon  Swiss  Roll  23  sup. 

— 

,,  Plum  

564 

Rice,  Boiled  (for  Curries) 

752 

,,  Queen 

546 

,,  Border  ... 

753 

,,  Ratafia  59  sup. 

— 

,,  Cake  ...  19  sup.  and 

500 

,,  Savoy 

547 

,,  Minced,  Chicken  with... 

353 

,,  Sponge  Cake 

548 

,,  a la  Creme 

612 

,,  St.  Clare 

606 

,,  Mould  (with  Stewed 

„ Syrup  57  sup. 

— 

Fruit) 

613 

Puddings,  to  Steam  page  236 

— 

Rissoles  of  Chicken  ... 

356 

Pudding,  Tapioca  Custard  ... 

565 

,,  Oyster  

144 

,,  Three  and  Three  ... 

549 

Roasting 

232 

„ Treacle 

566 

Robert  Sauce  ... 

94 

,,  Vanilla 

567 

Rocks,  Alpha  ... 

516 

,,  Vennoise  ... 

568 

Rock  Cakes 

5°i 

„ Welsh  

551 

Rocks,  Cocoanut 

5 1 7 

,,  Yorkshire  ... 

552 

Rolls,  Beef 

410 

Puff  Pastry 

623 

Roll,  Lemon  Cheese  ... 

660 

Puffs,  Red  Currant  ... 

642 

Roll,  Swiss 

522 

Punch  Jelly  ... 

601 

Roly-Poly,  Savoury  ... 

223 

Puree  of  Apples  ...  "... 

750 

Rook  Pie 

392 

,,  Apricot 

75 1 

Royal  Icing 

691 

,,  of  Cauliflower  ... 

433 

Royal  Trifle  ... 

618 

,,  Haricot  

l6 

Russe,  Charlotte  

573 

Pyramid  Wine  Jelly  44  sup. 

— 

S 

Q 

Sago  Soup 

725 

Quails,  Roast 

385 

Salad,  Andalusian 

465 

Queen  Cakes  ... 

499 

,,  Beetroot 

466 

,,  Pudding 

546 

,,  Dressing 

,,  Fruit  ...  63  sup. 

470 

R 

,,  Lobster 
,,  Sandwiches 

467 

724a 

Rabbit,  Boiled 

386 

,,  Summer 

468 

i 


xvi. 

INDEX- 

continued . 

Salad,  Winter 

NO. 

469 

Sauce,  Muslin... 

NO. 

4l6a 

Sally  Lunns  ... 

• •• 

518 

,,  Onion  ...  

85 

Salmis  of  Grouse 

... 

372 

„ Orange  

86 

,,  Partridge  ... 

.... 

379 

,,  Oyster 

87 

„ Pheasant 

... 

382 

,,  Parsley 

88 

Salmon,  Boiled 

... 

J5° 

» it  Md) 

89 

,,  Mayonnaise  of 

... 

>5' 

,,  Piquant 

90 

,,  Steaks  (with  Bernese 

Sauce) 

152 

,,  Pineapple  Pudding 

55  iuP- 

,,  Steaks  (with  Cucum- 

,,  for  Poultry  page  144 

— 

her) 

... 

TS3 

,,  Raspberry 

9' 

,,  Trout  (witli  D 

utch 

,,  Ratafia  Pudding  60  sup. 

Sauce) 

... 

167 

,,  Ravigote  (cold) 

92 

Salsify  ... 

... 

45  6 

11  i)  (hot) 

93 

Sandwich  Blancmange,  Ch 

oco- 

,,  Robert... 

94 

late 

... 

57 1 

,,  Shrimp  

95 

,,  Lemon  Cheese 

... 

5 1 9 

,,  Spanish 

96 

Sandwiches,  Salad 

. . . 

724a 

,,  Supreme,  Fillets  of 

,,  Savoury 

224 

Chicken  with 

346 

Sauce,  Anchovy 

... 

56 

,,  Tomato 

97 

„ Apple 

... 

57 

,,  Veloute  

98 

,,  Arrowroot 

58 

,,  White  (for  Puddings) 

99 

,,  Bechamel 

59 

,,  ,,  (for  Vegetables) 

IOO 

,,  Bernese 

... 

60 

,,  Wine 

IOI 

,,  Brain  (for  Sheep’s 
Head) 

40a 

Sausage  Eggs  ...  

Sausages,  Tomato  

199 

227 

,,  Brandy 

61 

Savouries  ...  page  69 

,,  Bread  ... 

62 

Savoy  Cream  Basket  61  sup. 

— 

,,  Butter 

... 

•63 

Savoury  Custard 

7*4 

,,  Caper  ... 

... 

64 

,,  ,,  for  Soup  ... 

53 

,,  Celery... 

65 

» Eggs  ...  

200 

,,  Cherry... 

... 

66 

,,  Omelette,  French  ... 

695 

,,  Chestnut 

67 

,,  ,,  (Soufflee) 

698 

,,  Dutch  ... 

... 

68 

,,  Roly-Poly 

223 

„ Egg  

... 

69 

,,  Sandwiches  ... 

224 

,,  Egg,  German  ... 

... 

70 

,,  Suet  Balls  ... 

734 

,,  Fennel 

71 

,,  Vol-au-Vent 

651 

,,  for  Fish  page  42 

Savoy  Cakes  ... 

5°2 

,,  for  Game  page  144 

— 

,,  Pudding  

547 

,,  German 

72 

Sea  Kale 

457 

,,  Green  ... 

... 

72a 

Serviette,  The  Arum  Lily 

,,  Grill  ... 

... 

73 

page  360 

— 

,,  Hard  ... 

74 

„ „ Boat  page  358 

— 

,,  Horse-radish  ... 

... 

75 

,,  ,,  Cockade 

,,  Italian 

76 

Page  347 

— 

,,  Lemon 

77 

,,  ,,  Double  Cuff 

,,  Lobster 

... 

78 

page  356 

— 

Maitre  d’hotel 

80 

,,  ,,  Double  Fan 

,,  Marmalade 

. . . 

81 

page  350 

— 

,,  Mayonnaise  ... 

82 

,,  ,,  Simple  Fan 

Melted  Butter 

... 

83 

,,  „ Swiss  page  362 

— 

,,  Mint  ... 

... 

84 

page  354 

— 

INDEX — con  tin  ued. 


XVII. 


NO. 


Serviette,  The  Tulip  page  352 
,,  ,,  Water  Lilv 


Soup,  Brown  (with  Forcemeat 
Balls) 

,,  Carrot  ... 


Scones... 

520 

55 

Celery 

6 

Scotch  Broth  ... 

39 

55 

to  Clear  /urge  3 

— 

,,  Minced  Collops 

234 

55 

Cottage 

... 

8 

,,  Woodcock 

225 

55 

Cressy  ... 

... 

9 

Seed  Ctke 

5°4 

55 

Croutons  for  ... 

... 

52 

„ ,,  Rich  

S°3 

55 

Custard  (Savoury)  for... 

53 

Sheep’s  Head  Broth  ... 

40 

55 

Fish 

... 

10 

Sherry  Cream 

583 

55 

Forcemeat  Balls  for 

... 

54 

Shoulder  of  Mutton  (stuffed) 

292 

55 

Forcemeat  Balls 

for 

Shortbread 

532 

Brown 

. . . 

55 

Short  Pastry,  Household 

654 

55 

Game  ... 

. . . 

1 1 

„ „ Rich  

653 

55 

Giblet  ... 

... 

12 

Shrewsbury  Cakes 

5°S 

55 

Gravy  (clear)  ... 

... 

13 

Shrimp  Croquettes  ... 

1 54 

55 

Hare 

... 

14 

Shrimps,  Fillets  of  Beef  with 

240 

55 

Haricot 

. . . 

15 

,,  (with  Mayonnaise)... 

i55 

55 

House-wife 

. . . 

17 

Shrimp  Patties 

156 

55 

Julienne 

. . . 

18 

Shrimps,  Potted 

157 

55 

Kidney 

• • . 

l9 

Shrimp  Sauce  

95 

55 

Leek 

. . . 

20 

Skate,  Dressed 

158 

55 

Lentil  ... 

. . . 

21 

,,  Fillets  of 

*59 

55 

Lobster... 

22 

Slices,  Vanilla  

643 

55 

Macaroni 

• • • 

23 

Slippers  a la  Creme  ... 

644 

55 

Mulligatawny  ... 

24 

Smelts,  Fried  ... 

160 

55 

„ (clear) 

25 

Snipe 

393 

55 

Mushroom 

. . . 

26 

„ to  Truss  page  140 

— 

55 

Onion  ... 

27 

Snow  Cake 

506 

55 

Ox  Cheek  (clear) 

. . . 

28 

,,  Potato  ... 

454 

55 

Ox  Tail  (clear) 

29 

,,  Soufflee 

701 

55 

„ (thick) 

. . . 

3° 

Soda  Cake 

507 

55 

Oyster  ... 

. . . 

3i 

Soles,  Fried  

161 

55 

Parmesan 

32 

Sole,  Fried  Fillets  of 

162 

55 

Partridge 

33 

,,  Fillets  of  (with  Parmesan) 

163 

55 

Pea  

. • . 

34 

,,  Stuffed  ... 

164 

55 

„ (green) 

35 

Soufflees,  little  Apple 

661 

5 5 

Pigeon  ... 

. . . 

36 

Soufflee,  Lobster 

132 

5 5 

Potato  ... 

... 

37 

,,  Mixture 

132a 

5 5 

Rabbit  ... 

38 

,,  , Orange  Omelette 

55 

Sago  

. . 

725 

48  sup. 

— 

55 

Spinach 

. . 

4i 

,,  Omelette  (with  Maca- 

55 

Tomato 

, , 

42 

roons) 

697 

55 

Turtle  ...  ...  • 

44 

,,  Savoury  Omelette  ... 

698 

55 

,,  (clear)  ... 

44a 

,,  Sweet  Omelette 

699 

55 

,,  (mock)  ... 

45 

,,  Potato 

700 

55 

Vegetable 

, . 

46 

,,  Snow 

701 

1 1 

Venison 

47 

Soufflees,  Various 

702 

Spanish  Sauce 

96 

Soup,  Almond 

1 

Stew  ... 

266 

,,  Artichoke  

2 

Spice 

Biscuits 

524 

,,  Asparagus  

3 

Spinach,  Boiled 

.. 

458 

NO. 

4 

5 


xviii.  INDEX— continued. 


Spinach  Soup 

NO. 

4' 

Sugar  Boiling,  Degrees  of 

Sponge,  Orange  Cream  49  sup. 

— 

68  sup. 

,,  Cake  ... 

508 

Sugars,  Coloured  96  sup. 

Sugar,  Spun  ...  100  sup. 

,,  ,,  (with  Cream)... 

509 

» „ Pudding 

548 

Sultana  Cake  ... 

,,  ,,  Gingerbread  ... 

521 

Summer  Salad 

Spun  Sugar  ...  100  sup. 

Supreme  Sauce  (Fillets  of 

Sprats  ... 

■65 

Chicken  with)  

Sprouts,  Brussels 

459 

Surprise  Cutlets  

,,  ,,  (au  Gratin) 

460 

,,  EggsalaCrdme 

St.  Claire  Pudding 

606 

,,  Potatoes  

St  Honor^  Cake 

673 

Surprises,  Potato  

Steak,  Beef,  Pie 
,,  ,,  Pudding 

258 

Sweetbreads  (with  C a 1 f’s 

261 

Brains) 

Steaks,  Bread  ... 

177 

,,  (in  Brown  Gravy) 

,,  C a 1 f’s  (with 

Green  Peas)  ... 

,,  Cod  (with  Tomato 

Puree) 

107 

,,  Cod  (dressed  and  baked) 

108 

,,  Lamb’s  ... 

,,  Dressed 

256 

,,  Larded 

,,  Grilled 

257 

Sweets,  to  Crystallize  74  sup. 

Steak,  Halibut  (with  Black 
Butter) 

123 

Sweet  Omelette  (Soufflee)  ... 
,,  Vol-au-Vent 

,,  Porterhouse 

259 

Swiss  Cream  ... 

„ „ (larded)  ... 

260 

» Egg  , 

„ Roll  / 

,,  Serviette,  The  page  362 

Steaks,  Salmon  (with  Bernese 
Sauce) 

152 

,,  Salmon  (with  Cucum- 

ber) 

1 53 

Syrup  Tart  

,,  Pudding  51  sup. 

Steak,  Stewed 
,,  Stuffed 

262 

263 

T 

Stew,  Exeter  ... 
,,  Irish 

264 

293 

Talmouses 

,,  Polish  ... 

265 

Tangerine  Ice  

,,  Spanish 

266 

Tapioca  Cream 

Stock,  Good  Brown  ... 

48 

Tapioca  Custard  Pudding  ... 

,,  Calf’s  Foot  (for  Jelly)... 

591 

Tartlets,  Almond 

,,  Fish 

49 

„ Apple  

,,  Household 

5° 

,,  Apricot  

,,  Good  White  ... 

51 

,,  Cream  

Stratified  Cake,  20  sup. 

„ Jam 

Strawberry  Cream 

584 

,,  Oyster 

,,  Custard  ... 

614 

,,  Princess 

,,  Jelly  

602 

,,  Victoria  

Suet  Balls,  Savoury  ... 

734 

Tart,  Apple  Meringue 

„ „ Pastry  _ 

682 

,,  Open  Jam  41  sup. 

Sucking-pig,  Carving  of  page  92 

— 

Tarts,  Polish  ... 
Tart,  Syrup  ...  - 

,,  Roast  ... 

3°3 

Sugar,  Biscuits 

525 

Tea 

,,  Boiled  ... 

754 

,,  Beef  

,,  Glaze  ...  62  sup. 

,,  Quickly-made  Beef 

,,  Boiling,  Home, 

Directions  67  sup. 

— 

,,  Raw  Beef 

„ Cakes  

NO. 


510 

468 

346 

512 

587 

221 

221 

329 

330 

332 

275 

33* 

699 

652 

585 

203 

522 

663 


645 
684 
586 

565 

665 

647 

666 

648 

649 

650 
678 
664 

662 

646 

663 

755 

726 

727 
72  8 
5n 
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xix. 


NO. 

Tei  Cakes,  to  Bake  page  21 1 
,,  Linseed  ...  729 

Teal,  Roast  ...  ...  •••  394 

Tench  ...  ...  •••  166- 

Three-and-Three  Pudding  ...  549 

Toad  in  the  Hole  ...  ...  226 

Toast,  Anchovy  174 

Brains  on  ...  •••  176 

Cheese  ...  •••  182 

Ham 207 

to  Make  766 

Mushroom  and  Tomato  217 
Tomatoes  on  ...  ...  228 

Tomato  ...  ...  229 

Toffee,  Almond  98  sup.  and  769 
,,  Butter  97  sup.  — 

,,  Lemon  ...  ...  770 

Tomatoes,  Bottled  127  sup.  — 
,,  Fillets  of  Beef  with  241 


33 

33 

33 

33 

33 

33 

33 


NO. 

Turkish  Broth  ...  •••  43 

,,  Coffee  (modified)  ...  757 

,,  Delight  99  sup.  — 

„ Eggs 204 

Turnips,  Boiled  ...  ...  463 

,,  Glazed  464 

Turnover,  Cheese  ...  ...  183 

Turtle  Soup  ...  ...  •••  44 

„ » (dear) 44» 

„ „ (mock) 45 


Vanilla,  Dariols  of 
Ice  Cream 
Pudding 
,,  Slices 
Variegated  Blancmange 


>> 

5) 


55° 
685 
567 
643 

35  S«P-  — 


,,  Cold  Meat  and  ... 

411 

,,  Cake  24  sup. 

— 

,,  Dressed  ... 

461 

Veal. 

, Breast  of  (boned  and 

,,  with  Mushrooms... 

462a 

stuffed) 

3°4 

Tomato  Puree,  Chicken  with 

358 

5) 

Broth  ... 

732 

,,  Sauce 

97 

33 

Carving  of  page  91 

— 

,,  Sausages 

227 

33 

Curried 

344 

Tomatoes,  to  Skin 

768 

3) 

Cutlets  ... 

3°5 

Tomato  Soup 

42 

3) 

Fillet  of,  Braised 

3°6 

Tomatoes,  Stuffed 

462 

33 

Forcemeat 

744 

,,  on  Toast  ... 

228 

33 

Fricassee  of 

3°7 

Tomato  Toast 

229 

33 

Gateau  of 

308 

,,  Toast  Mushroom  and 

217 

33 

Haricot 

3°9 

Tongue,  Ox,  Glazed 

Tongues,  Brine  for  130a  sup. 
Treacle  Pudding 

252 

33 

Knuckle  of,  Stewed 
a la  Marengo  ... 

3H 

— 

33 

322 

566 

33 

Minced 

323 

Trifle  Cake 

615 

33 

Neck  of,  Stewed 

324 

„ Children’s 

616 

33 

Olives  ... 

325 

,,  Cream,  to  Whip  65  sup. 

— 

33 

Patties  ... 

355 

„ Orange 

617 

33 

and  Ham  Pie  ... 

326 

,,  Royal  ... 

618 

33 

(with  Potato  Croquettes) 

327 

Tripe  and  Onions 

267 

33 

Roast 

328 

Trout,.  Salmon  (with  Dutch 
Sauce)  ...  ...  ...  167 


Vegetables,  to  Boil  page  186 
,,  to  Cleanse 


Trussing  ...  page  136 

Tulip  Serviette  page  352 

— 

Vegetable  Marrow 

page 

186 

437 

Turbot,  Boiled 

168 

>>  j) 

Stuffed 

• • • 

438 

,,  Fillets  of,  a la  Creme 

169 

,,  Soup 

... 

46 

,,  Italian  Fashion 

170 

Vegetarian  Pic 

• • • 

230 

Turkey,  Boiled 

365 

Veloute  Sauce... 

• . . 

• • • 

98 

,,  Galantine  of... 

366 

Venison 

... 

395 

,,  to  Carve  page  145 

— 

,,  to  Carve 

page 

I46 

,,  Roast 

367 

,,  Soup  ... 

47 

,,  to  Truss  page  136 

— 

Vennoise  Pudding 

... 

... 

568 

XX. 
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NO. 

NO. 

Victoria  Tartlets 

• . • 

664 

White  Glaze  ... 

746 

Vienna  Bread  ... 

... 

473 

,,  Sauce  (for  Puddings)... 

99 

Vol-au-Vent  (savoury) 

... 

6S' 

,,  ,,  (for  Vegetables) 

100 

„ (sweet)  ... 

... 

652 

,,  Stock  (good) 

...  ... 

5' 

Wine  Biscuits ... 

...  ... 

527 

»>  Jelly  — 

603 

W 

,,  Sauce 

...  ... 

101 

,,  Currant... 

1 20  sup. 

— 

Wafers,  Geneva 

... 

53* 

,,  Elderberry 

121  sup. 

— 

Walnut  Cake  ...  25  suf>. 

— 

,,  Gooseberry 

1 22  sup. 

— 

Water,  Apple  ... 

... 

73° 

,,  Ginger  ... 

123  sup. 

— 

,,  Barley 

73i 

„ Orange  ... 

124  sup. 

— 

>,  Icing 

692 

,,  Parsnip  ... 

125  sup. 

— 

,,  Ice,  Lemon  ... 

... 

687 

,,  Rhubarb 

126  sup. 

— 

,,  Ices,  Various  ... 

688 

Winter  Salad  ... 

•••  ... 

469 

,,  Lily  Serviette  page 

364 

Widgeon,  Roast 

... 

396 

Wedding  Cake  26 

sup. 

— 

Wild  Duck 

397 

Welsh  Cheesecakes 

65  7 

Woodcock,  Roast 

...  ... 

398 

,,  Pudding 

... 

551 

,,  Scotch 

225 

,,  Rare-bit 

231 

,,  to  Truss 

page  140 

— 

Wheatmeal  Biscuits  ... 

526 

Whitebait 

17* 

Y 

Whiting,  Boiled 

172 

,,  Fried 

... 

:73 

Yorkshire  Pudding 



525 

* MRS.  H.  M.  YOUNG’S  SPECIALTIES. 


Forcing  Bag  and  Tubes. 

> 

Usi  d for  Meringues  ; Decorating 
witln  Whipped  Cream,  White  of 
Egg,  and  Jelly  ; Forming  Eclairs, 
etc.  The  Bag  is  made  of  specially 
strong  Linen,  the  Rose  and  Plain 
Tubes  of  Tin. 

Price  (complete) -Is.  3d. 

By  post  Is.  4d. 


Icing  Syringe  and  Screw. 


Is.  6d.  By  post  Is.  8d. 


Icing  Tubes  are  the  most  useful. 


2 6 10 

3d.  each.  By  post  4d. 

These  three  Tubes,  complete  with  Syringe  and  Screw,  2s.  3d. 

By  post,  2s.  5d. 


AH  orders  and  remittances  to  be  sent  to  Mrs.  H.  M.  Young,  Harston,  Cambridge 


f in  a f 


